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ae Don’t let your competition beat you to the punch 
J 


... Order a NEW Buttalo 
“DIRECT CUTTING” 
CONVERTER 


” i 
¢ 
; today / 
" @ Reduce your cutting time up to 50% 
: @Save on operating and labor costs 







Revolutionary New 
Model 86-X “Direct 
Cutting” Converter. 
Capacity 750 to 

800 pounds. 


‘ ®Get finer texture and higher yield 







Send for 
Catalog 


The Secret is in the 
exclusive new Buffalo knife design which 


operates at tremendously increased speed. 


@ Your competition may be planning at this very minute to use this newer method. 
‘Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 





or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 
aa 


J 
Wace macnm 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Prinapal Cities 
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Every bearing, gear, balance arm, base, frame and case— 
front, back and bottom—every nut, screw and bolt, inside and 
outside, is 100% stainless steel in these Griffith-built scales. 


GRIFFITH’S “ALL-PURPOSE” 
WEIGHING SCALE 


e One ounce graduations are clearly indicated 


on chart—weight range 25 Ibs. 


e Removable 3-lb. stainless scoop included. 


Below: New stainless percentage scales 


ready for crating and shipping. 
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in Scales— 


EXCLUSIVE GRIFFITH-BUILT 
STAINLESS PERCENTAGE SCALE 


e A combination scale and pickle calculator. 


e Completely automatic—with Griffith’s exclu- 
sive, patented calculating device which elimi- 
nates figuring, memorizing and all guesswork. 


o A necessity for uniformity and perfection in 
artery and stitch-pump curing. Easy to operate. 
Ranges: 0-50 lIbs., 0-35 Ibs. 





BY ANY COMPARISON—YOUR BEST BUYS 


for accuracy, rust and corrosion resistance, and 
long trouble-free service. Reasonably priced! 


Write for details today 


The 


GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George S. 
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Questions (No Answers) 


We confess to a little confusion about the 
actual novelty of some of the current pro- 
posals to aid agriculture, and also as to the 
reality of the self-avowed independence of 
some farmers and producers. 

In the words of that old minstrel show 
character, Mr. Interlocutor, we are inclined 
to ask: 

“Brother Bones, would you please pro- 
pound the difference between taking millions 
of acres out of cultivation and plowing under 
cotton and killing sows and little pigs?” 

Or, “Brother Bones, I'm building a_ soil 
reserve for those American food eaters that 
are being born every day. Wouldn't a little 
manure from grazing livestock help build 
that soil?” 

Or, “Brother Bones, some people say we 
got meat surpluses and more meat than we 
need; presumably, everybody's eating high 
on the hog. Why worry about getting the 
government to buy meat for school lunches? 
What’s all this talk about the protein-deficient 
diet of teen-agers and the old folks?” 

Or, “Brother Bones, tell me true. How 
come a rugged individualist, who don’t want 
the government snuffling around his farm or 
ranch, wants a gas tax cut that other busi- 
nesses and individuals won't get, and wants 
those bureaucrats to get busy buying beef 
and _ pork?” 

Or, “Brother Bones, just where in Hades 


j is all this going to end?” 


A "Tremendous Victory" 


News and Views 





That Reasonable Profit can be earned by alert meat pack- 


ers in a year of plentiful supplies of livestock and high consumer 
income was indicated this week in reports covering the fiscal 
year ended October 29, 1955, Net earnings of $4,906,593, 
equal to 2.23 per cent on sales, were reported by Oscar Mayer 
« Co. (See page 40 for details.) A “favorable combination of 
circumstances” in 1955 was credited by Oscar G. Mayer, chair- 
man, and Oscar G. Mayer, jr., president, for the improvement 
over 1954 earnings of $2,806,040 or 1.25 per cent of sales, 
a percentage considerably above the industry’s 1954 average. 

The $1,103,199 net reported by Tobin Packing Co., Inc., 
(see page 40) represents a profit of 1.9 per cent on sales in 
1955, compared with earnings of $1,038,105, equal to 1.3 
per cent on sales, in fiscal 1954. 

Marked improvement in earnings for the 1955 year also 
was reported by Armour and Company (see page 39) and 
Wilson & Co., Inc., (see page 36). Armour’s 1955 profit rose 
to $10,107,614 from $1,557,092 in the previous year. The 
1955 earnings amounted to .51 per cent on sales, compared 

» .O8 per cent in 1954, Wilson’s 1955 profit was $4,571,051, 
or .7 per cent on sales, as against $3,123,578 or .46 per cent 
on sales in the previous year. 


for western slaughterers was pro- 
claimed this week by the Western States Meat Packers As- 
sociation upon the receipt of word from the Interstate Com- 
merce Commission that the proposed reduction of westbound 
rail rates on fresh meats and packinghouse products was being 
withdrawn by the railroads. The ICC at the railroads’ request 
cancelled the rate hearing that was scheduled to start Monday 
in Salt Lake City to investigate WSMPA’s charge that the re- 
duction was unjust and unreasonable. 

WSMPA for more than a year had been vigorously opposing 
the proposed rate reduction of 50c per cwt. on meat without 
an accompanying reduction of livestock rates, charging that it 
would give midwestern packers a great advantage in shipping 
dressed meat to the nine western states. The railroads origin- 
ally published the 50c reduction to become effective last No- 
vember 15. On November 14 WSMPA succeeded in getting 
the ICC to suspend the effective date until June 15, 1956, 
pending an investigation of its charges. 


Cattlemen, Worried over any prospect of increased livestock 


numbers, were assured by Secret tary of Agriculture Ezra Taft 
Benson ve week that the $1,000,000,000 “soil bank” plan 
featured in President Eisenhower's new farm program would 
help cut niin of meat. The Secretary addressed the New 
Orleans convention of the American National Cattlemen’s As- 
sociation. The soil bank, he said, would retire much of the 
acreage which has been diverted from wheat and cotton to 
feed grain production and unduly stimulated livestock pro- 
duction. Secretary Benson emphasized that grazing would be 
banned on soil bank land. He did not elaborate on the promise 
made by the President in his farm message January 7 to step 
up the government pork purchase program to supply new and 
expanded outlets now being developed, Neither did the Secre- 
tary refer to his own reported statement this week to a House 
Republican group that the government is starting | a “big beef 
and pork buying program sometime in February. 

Among resolutions passed by the American National was one 
commending Secretary Benson for his ‘ ‘courageous and sound 
approach” to a solution of the farm problem. The cattlemen 
also asked that government beef purchases for foreign aid coun- 
tries and the school Junch program be expanded and accelerated 
and that quotas be placed on imports of all livestock products. 
They urged that such imports be restricted to the number of 
pounds exported in 1955. 





A Packaging Feature 











BACON IS GRADED and separated three ways at the slicer end of the packaging line. 





ee 


Greater Production and 


Flexibility in 


™ XAMINATION of the — pack- 
aging department’s jobs, their 
classification in terms of simi- 
lar work patterns, and determina- 
tion of the suitability of some equip- 
ment for multiple use, were some 
of the steps taken by the manage- 
ment of the Louisville Provision Co., 
Louisville, Ky., in making plans to 
enlarge the firm’s packaging opera- 
tions within adequate but limited 
space. The volume and frequency 
of product handling were also given 
consideration in making layouts. 
Packaging operations were sepa- 
rated into three basic divisions: bacon 
slicing and packaging; luncheon 
meats and wieners, and smoked 
meats. The division permits the de- 


TOP: Check weighers and package 
formers work on one side of conveyor. 
SECOND: Operator is feeding two 
grades into wrapping machine. THIRD: 
Brands are sorted and packed in proper 
cartons. FOURTH: Finished package 


is examined by supervisor. 


partment to operate at an optimum 
level of efficiency and allows the 
firm to use the available space to best 
advantage, according to Theodore 
Broecker, chairman of the board. In- 
sulation, painting and refrigeration 
of the work areas were accomplished 
first. 

A long narrow dry storage area 
Was converted into the bacon de- 
partment. The room’s third-floor lo- 
cation, along with its 


rectangular 


Packaging 


shape, made bacon slicing a logical 
choice for this space, observes G. A. 
Blevens, general superintendent. 
Sliced bacon is a relatively compact 
item which, when boxed, does not 
require too much space. Two or 
three skids can hold an hour’s out- 
put, minimizing the frequency with 
which the product is transported to 
the assembly cooler. Slab bacon on 
trees also can be transported easily 
in multiple loads. 

The volume of sliced bacon pro- 
duced is relatively stable and there 
is seldom need to transfer employes 
from the line to other tasks. Stock 
can be correlated with demand with- 
out difficulty and it is seldom neces- 
sary to slice and package at a 
moment’s notice. These conditions 
permit a fixed crew assignment for 
the work, and, consequently, loca- 
tion of the division on a floor level 
away from other packaging creates 
no changeover time losses. 

The rectangular space is ideally 
suited for a bacon layout. A bacon 
press and an Anco high-speed slicer 
are located at one end of the room 
and a Hayssen packaging machine 
is placed at the other end. A packoff 
conveyor is installed between them. 
The narrowness of the room made it 
necessary to position the employes 
on one side of the conveyor. 

After considerable methods study, 
management selected a job plan that 
assures a high put-through of sliced 
bacon, 

One employe brings the belly trees 
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WRAPPED franks and lunch meats go onto common takeaway conveyor from packages. 


Louisville Provision Co. plans carefully to gain 
these objectives in expanding and relocating 
operations in existing space. 


to the department and removes the 
skid lots of packaged bacon. An- 
other removes the slabs from the 
tree and the combs from the slabs, 
squares the bellies and feeds the 
slicer. 

Two employes work at the slicer 
discharge, one on each side of the 
takeaway conveyor, Each has an aux- 
iliary work table. The first operator 
removes the end portions from the 
oncoming shingled bacon. She places 
the ends on a printed bacon pack- 
board carrying the firm’s economy 
brand legend. She makes weight on 
a check scale, locks the packboard 
and places it on the conveyor. 

The second employe separates the 
oncoming shingled product into ap- 
proximate groupings of 30 slices per 
pound and she glides the groups onto 
the bacon-board which is fed into 
position by the machine. However, 
if some of the center slices are not 
top grade, she slides this bacon onto 
a second grade bacon-board. A stack 
of second grade boards is stored next 
to her on a stainless steel work table. 
She does not weigh or lock the bacon- 
board. 

The two employes make _ three 
grades during the slicing operation. 
This technique not only assures max- 
imum yield of the top grade from 
the product handled, but also assures 
“customer satisfaction, states G. A. 
Amshoff, president. 

By assigning the grading job to a 
specific employe, management con- 
trols quality standards. First grade 


JANUARY 14, 1956 


will not move out as second, nor will 
second move as first, just because the 
product chances to be sliced in se- 
quence. 

Yield also is increased since the 
end slices are promptly packaged; 
they are not accumulated into a pile 
that makes slice selection difficult 
and robs the product of its attrac- 
tiveness. 

The boards loaded with bacon 
travel past five check stations where 
weight is made on Exact Weight 
scales, the bacon adjusted if neces- 
sary, and the board is locked and 
the unit placed back on the con- 
veyor. Each of the check weighers 
handles either of the first two grades; 
they have ample work area to hold 
make-weight slices of either grade. 

The weighed unit then moves to 
the wrapping machine which over- 
wraps the package with clear cello- 
phane. One employe places the on- 
coming packets on the machine’s in- 
take conveyor; another removes the 
packages from the discharge plate 
and groups them by grade, while the 
third employe places the packages 
in the correct shipping container, 
locks the latter and places it on a 
skid. 

The line can turn out more than 
1,000 Ibs. of sliced bacon per hour, 
states Louis Payton, assistant pack- 
aging foreman. High productivity is 
attributable, in part, to avoidance of 
time loss in handling the lower 
grades. Both the second and_ the 
economy grades are handled as part 





FROM destringer . . . to peeler . . . to 
package forming and sealing . . . to packoff. 
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of the continuous flow. Three grades 
can be handled simultaneously be- 
cause of the use of a printed board. 
The wrapping machine can take any 
grade in any sequence since the grade 
brand on the backboard always indi- 
cates the quality through the clear 
overwrap. 

The firm uses Marathon Pick Pak 
contour backboard. For its top brand, 
“Southern Star,” it has adopted a 
novel package which, while the same 
size as the conventional unit, carries 
the lettering and_ illustration from 
top to bottom of the long axis of the 
package, The top lock band carries 
the brand logo while the bottom 
carries the product identification. 
Projecting onto the bacon is a full 
color platter display of bacon and 
eggs, sunny side up. The platter con- 
tinues to the back side where it is 
flanked by cooking instructions for 
the bacon. Brand and product legends 
are repeated on the back of the pack- 
age. The face of the package carries 
the inspection and weight legends. 
For the price island, the firm uses 
a reverse of its brand mark, a white 
star with a red cent mark located 
directly over the net weight. state- 
ment, 

In keeping with the family pattern 
of the firm’s packages, the color 
scheme makes use of red, blue, white 
and yellow. 

For shipping the firm uses a carton 
which is sealed by interlocking the 
two top flaps. The ease with which 
the shipping carton can be opened 
by the retailer is a merchandising 
plus, states Emiel Fleischer, 
manager. 

Management decided to employ 
semi-automatic hand sealing in_ its 
wiener-sliced luncheon meat pack- 
aging department. The ease of 
changeover from one type of pack- 
age to another was the basic reason 
for selecting the hand sealing tech- 
nique, said Blevens. The wiener line 
has several sizes and package weights, 
including the famous “Slim Jim” type, 
wn extra-long wiener designed to fit 
the hot dog bun. 


sales 


Round and square shaped sliced 
luncheon meats are packaged in a 
variety of weights running from 6 
to 16 oz. Changeover to different 
product shape or weight is a routine 
procedure, Hand sealing gives a posi- 
tive tight seal which is essential in 
self-service selling. 

In the center of the division area 
is a wide, stainless steel slat con- 
veyor with the hand sealing stations 
on both sides. Each of the stations 
has suitable holders for packaging 
supplies such as film, baseboards, 
etc. 

Packaging of wieners and luncheon 
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TOP: One employe feeds three slicing machines with loaf products. BOTTOM: Takeaway 


belts carry the stacked-to-weight luncheon meats to the package formers. 


meats takes place simultaneously. 
The sealers place the finished pack- 
ages on the conveyor which carries 
them to a ‘central packoff station 
where the product is placed in the 
correct fibreboard shipping carton or 
box and then loaded on skids for 


movement to 
cooler. 
Although the sealers on one side 
of the conveyor handle one type of 
product, in emergency each can 
handle a product in short stock. 
While inventory and production con- 
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LEFT: Labels, backboards and films are convenient to operator. Upright iron heats labels. 
RIGHT: Packaged and boxed bologna is checked by foreman LaDuke on way to cooler. 
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d 
® Eliminates shrinkage and color loss 
® Tremendous savings in materials and Iq 
® 40 to 70 units per minute — douk 
® Reduces spoilage — extends shel 


DRASTIC SAVINGS IN PACKAGING MATERIALS 
AND LABOR ACTUALLY PAY FOR MACHINE It is hereby guaranteed that out of every 100 
IN FOUR TO SIX MONTHS TIME! units Vacuum-packed on a CAMPBELL Vacuum 


Pack Meat and Food Wrapper in regular pro- 

F Fae duction service—98% or more will be posi- 

Amazing, but true—and field proven by America’s tively sealed against leakage at sealing areas 

leading packers. Automatic, the machine requires pr Rernertigy wrenslon matertel cose ter 

only one person for push-button operation. And, HUDSON-SHARP MACHINE CO.*GREEN BAY > WIS 
savings up to 65% on wrapping materials alone are 
effected because wrapper tightly hugs the product 
—requires no costly bags, double wraps or large 


overlaps to insure guaranteed positive sealing. 


High Speed Production — Sharply increased pro- 
duction effects further savings, too. Continuous feed, 
double vacuum head machine produces 40 to 70 
units per minute—dependent upon wrap materials 
used. Single head machine—20 units and up. 





Get The Facts Today — Learn about this revolu- Monufocturers of Aniline and = See poe ae 
. 5 Laminators, Woxers, Embossers, Slitters eeters of — ock 
tionary, new VACUUM PACK Wrapper—how and ogiig Machionagpapabe ued Thase, Chaveding take 

why its “leak-proof” packaging production can be 


guaranteed. Write for full particulars. 
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BOXES ARE 
YOUR AMBASSADORS 





CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS e KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


Modern Gaylord containers re- 
flect the excellence of the product 
they carry. As they travel they 
create a quality impression 
throughout your channels of 


distribution. This builds selling 


and buying confidence. 


For full facts on the merchan- 
dising possibilities of handsome, 
new Gaylord Containers call your 


nearby Gaylord office. 


“GAYLORD CONTAINER CORPORATION *.ST. LOUIS 
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trols ordinarily govern scheduling of 
the slicing operation, there are times 
when an item inadvertently becomes 
out-of-stock. In this event, several ad- 
ditional employes can package the 
item without disrupting the whole 
crew, commented Blevens. 

A Tee Cee peeler and a compan- 
ion Kahn String-A-Way unit are em- 
ployed in wiener peeling. The peeled 
wieners fall into plastic trays in 
which they are distributed to the va- 
rious packaging stations, 

Luncheon meats are processed in 
fibrous casings and are sliced on 
three U. S. Slicers which stack to a 
weight count. Special runs of lunch- 
eon meat can be sliced on one ma- 
chine, without any disruption, while 
a cage lot of “short order” wieners 
can be handled with no loss in peeler 
productivity. 

Six employes handle the packag- 
ing of the sliced luncheon meat. The 
slicer’s takeaway belt feeds the stacks 
directly to the packaging stations. 
Eleven employes package the wiener 
output. If need arises the group can 
be reassigned to meet special pack- 
aging loads. 

Saran film is used in wrapping 
sliced luncheon meats. The employe 
tears a sheet from a holder; manage- 
ment feels that sheeting to demand 
is the most economical procedure 
with four different package weights. 
White greaseproof backboard is em- 
ployed. After making weight on an 
Exact Weight scale, with the plat- 
ter as a work area, the operator makes 
a confectionary tuck over the board 
with the film and seals it lightly 
with the sealing iron. She holds the 
package with one hand while heat- 
ing a full-color, heat-sensitive label 
on an upright hand iron. The oper- 
ator places the label over the pack- 
age seal and then guides the unit 
through a Great Lakes conveyor seal- 
er. The sealed packages discharge 
onto a belt which carries them to 
the packoff station. 

Production in sliced meats pack- 
aging averages between 70 and 80 
units per man hour, according to 
Clyde LaDuke, packaging foreman. 

For its wiener package the firm 
uses printed cellophane sheets along 
with a baseboard that carries recipe 
suggestions; the latter are changed 
periodically. “Slim Jim” wieners have 
a special color board printed with a 
western motif. Family package iden- 
tity is retained through the trade 
mark and brand legend along with 
the basic color scheme. 

Promotional pieces are often put 
in the wiener packages. Enclosures 
during the past year have included 
historical coins depicting the presi- 
dents of the United States and fun 
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money, good for reduced admission 
for children at cooperating movie 
houses. The ability to include these 
items within the package was an- 
other reason why management elected 
to use the hand sealing technique. 

The wiener packers perform their 
operation with the aid of a sliding 
mandrel Great Lakes sealer which 
is part of the check scale. While 
forming her package unit within the 
mandrel, the operator at the same 
time checks the unit’s weight. Once 
the package is formed, she slides 
the whole unit under the stationary 
sealing head for the bottom seal. 
Then in sequence, she tucks in the 
ends and makes a similar seal on 
them. In each case the pull is against 
the overlapping sheet, assuring a taut 
seal. 

Depending upon product handled, 
the wiener packers will average be- 
tween 105 and 145 packages per 
hour. 

Conventional ‘hand wrapping _ is 
performed in the smoked meats de- 
partment. Whole hog pork sausage 
is stuffed into lined cloth bags in the 
manufacturing room. 

Because of the recent expansion in 
packaging facilities, the Louisville 
firm can now meet economically con- 
sumer and dealer demand for differ- 
ent product shapes and weights, ac- 
cording to Fleischer. 
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COMBINATION RETAIL counter display 
and home carrier box was used for conven- 
ient holiday packaging of canned ham by 
Stahl-Meyer, Inc., New York City. Con- 
tainer, produced by National Container 
Corp., Long Island City, N.Y., is made of 
white tinted, corrugated paperboard, print- 
ed in red and green. 
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TRADE MARK 


WRITE FOR SAMPLES AND PRICE INFORMATION TODAY 


HOWARD PLASTICS, INC. 


BOX 651 » COUNCIL BLUFFS, IOWA 


*Pronounced (HOT TOP) 








PREPARING, PACKAGING and weighing the meat specialties to be frozen. 





LOADING the thays of the present blast freezer. 


Frozen Meats Prove Successful 


So Oklahoma Packing Co. Plans to Install Permanent 
and Larger Facilities and Add Products to Its Line 


TEMPORARY freezing instal- 

lation will be made perma 

nent, and expanded to much 
greater capacity, as a result of 15 
months of successful experimentatio 
in freezing and selling consumer m<a! 
cuts and spec‘alties by the Oklahoma 
Packing Co., located at Oklahoma 
City, Okla. 

Small packers in the future can- 
not afford to be without facilities fo- 
producing frozen packaged meats, ac 
cording to John O. Vaughn, company 
sales manager and vice president 
of the southwestern division of th- 
National Independent Meat Packers 
Association. Providing such products, 
he asserts, will be necessary to meet 
competition and to round out a pack- 
inghouse line. 

One helpful by-product of — the 
company’s entry into the frozen meats 
field has been to boost sales of other 
items in the line which are merchan- 
dised under the same Oklahoma Pride 
brand. 

Installed on a trial basis early in 
1954, the freezing equipment se- 
lected was a self-contained unit with 
a capacity for processing 4,000 Ibs. 
of meat in six hours. Manufactured 
by the McKnight-McMichael Refrig- 
eration Co. of Oklahoma City, the 
only services required for connecting 
the compact unit were electric power 
and water for condenser cooling. 
Using Freon as the refrigerant, the 
blast type freezer tunnel operates at 
a temperature of —20° F. Construc 
tion is almost entirely of stainless 
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steel with removable trays located at 
a handy height for loading. 

First experiments were cautiously 
confined to a single item consisting 
of well-trimmed tendered round steak 
in 12-0z. packages. Immediate dealer 
demand was so favorable that this 
product, wrapped four pieces to the 
package, has remained a leader in 
the company’s line of frozen meats. 
Development of ten other frozen 
products followed rapidly to include 
boneless pork tender cutlets; bone- 


less breaded veal cutlets; breaded 
pork cutlets; breaded beef sticks; 
breaded ham. sticks; boneless ham 


steaks; whole hog sausage patties; 
cleaned beef brains; cleaned pork 
brains and sweetbreads. More items 
will be added in the near future. 





BRAINS are placed in moistureproof bags 
and weighed before boxing and wrapping. 


Packaging and weighing prior to 
freezing are done by women employes 
along stainless steel tables. Special 
handling includes such operations as 
removing the outer skin and arteries 
from calf liver, strict trimming of 
sweetbreads and extra washing of 
brains. Each package is carefully in- 
spected before weighing on over-and- 
under scales into 12-0z. packages. 
Boneless ham and beef steaks con- 
tain four pieces to a package; sausage, 
six patties, and breaded sticks ten 
to a bundle. 

Wet offal items have inner wrap- 
pings of polyethylene waterproof bags 
to forestall messiness during thaw- 
ing. Outer wrappings are of attrac- 
tively lithographed aluminum foil in 
four colors used in varying combina- 
tions to identify the different prod- 
ucts. The nature of the contents and 
ingredients are plainly printed. In- 
structions on the sides and back tell 
how to defrost, cook and serve. Steaks 
are a “seven-minute meat course,” 
signifying the length of time required 
to defrost and make ready for eating. 
Sausage is “seasoned whole hog—can 
be cut with a fork.” Suggested time 
for cooking is from 12 to 15 minutes 
with directions included for prepar- 
ing with fried apples. 

Advertising of the frozen meats 
has some unusual features, one of 
which is so old as to be compara- 
tively new. Tried last year, and be- 
ing repeated at the present time, is 
the surprisingly successful giveaway 
of a valuable premium concealed in 
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the packages; in this case it is money, 
hard cash. Legal approval was ob- 
tained from the office of the district 
attorney before putting the plan into 
effect. Admittedly a costly way to 
advertise, results so far have well 
warranted the expense. Accompanied 
by an intensive publicity campaign, 
the cash giveaway program was an- 
nounced in a series of spots on radio, 
TV, newspaper ads and store banners. 

New coins ranging from one cent 
to shining half dollars are first placed 
in flat 2% x 5 in. cellophane envelopes 
together with a printed explanation 
of the “Treasure Hunt” and a list of 
the company’s frozen meat products. 
This is done by an office employe who 
also inserts the envelopes into the 
packages. At the start of the pro- 
gram, money is introduced into every 
other package to taper off at the dis- 
cretion of company officials. 

Other advertising calls for giving 
away of cost-plus premiums and the 
use of animated displays. Taking ad- 
vantage of the Davy Crockett trend 
among the younger generation, simu- 
lated frontier caps were given away 
with labels from frozen meats or 
wieners, plus 25¢ in cash. Modeled 
after early coonskin headwear, the 
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Dortateahs with thet NEW SKLZCAV SOs 


“OLD RANCH HAND" gives out with a 
continual barrage in a modulated voice. 
Records are changed at regular intervals. 


caps are made of paper and cloth 
and printed with the company’s name 
and brand. 

The company cannot satisfy de- 


LEFT TO RIGHT are 
Glenn Vaughn, general 
manager; Bill Graham, 
superintendent, and 
John Vaughn, sales man- 
ager, conferring on fu- 
ture frozen food pro- 
gram of the Oklahoma 
City meat packing con- 
cern. 


BUSY DELIVERY trucks have gleaming white bodies accentuated by company's Oklahoma 
Pride brand seal in blue. This is an off-the-street area. 
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mand from retailers for an animated 
talking cowboy, Known as the “Old 
Ranch Hand,” the attractive 48-in. 
high figure holds a package of the 
product being promoted in his hands 
as he moves his head and smilingly 
chants an appealing sales talk. Man- 
ufactured by the Ad Sales Co. of 
Whittier, Calif., the display costs ap- 
proximately $500 with additional tape 
recordings at $20 each. After three 
months of use the company feels that 
this form of advertising has been a 
good investment. 

Purchased in 1947 by its present 
owners, the Oklahoma Packing Co. 
is located outside the city limits fac- 
ing a large community airport. Slaugh- 
ter each week consists of 350 beef 
and 250 hogs. Because of lack of room 
at the plant, space for livestock stor- 
age is rented from a nearby stockyards 
company. 

Three new air-conditioned smoke- 
houses installed this year are finished 
inside and out with glazed tile. Tem- 
perature control is by Swieco record- 
ing instruments that flash a warning 
red light at predetermined points of 
operation. The sausage kitchen is 
largely furnished with Boss equip- 
ment to turn out more than 25,000 
Ibs. of product a week. Special 
wieners running 18 to the pound are 
processed over Ty equipment. Hog 
casing wieners are manufactured at a 
size to weigh six to the pound. 


Labor Relations Meeting to 
Precede WSMPA Convention 


An address on labor problems, with 
particular reference to the West, is 
scheduled for the industrial relations 
session to be held by the Western 
States Meat Packers Association at 2 
p.m. Monday, February 13, at the 
Sheraton-Palace Hotel, San Francisco. 

Speaker will be William Smith, jr., 
research director for the Federated 
Employers of San Francisco. 

The industrial relations session will 
precede the formal opening of 
WSMPA’s tenth annual meeting, set 
for February 14-16 at the Sheraton- 
Palace. 

An accounting session is scheduled 
for Tuesday, February 14. Smith also 
will address this session, discussing 
problems that have arisen as a result 
of fringe benefits obtained by the 
unions and those that will arise when 
such benefits as pensions become part 
of the labor picture. 

Roy E. Peterson, a certified public 
accountant with Hood & Strong of 
San Francisco, also will address the 
accounting session on methods of ac- 
cruing wages allowable to employes 
for sickness and vacation. 
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VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 


Bm The Globe beef and calf viscera inspection table 
complements any plant modernization program wherever 
carcasses are to be transferred on a moving chain conveyor. 
New design and construction have simplified cleaning and 
have improved appearance. New frame design has elimi- 
nated excess number of legs used on many types of convey- 
or tables. A full range of sizes are available to fit into any 
scheme of installation, efficient sterilizing chamber is fur- 
nished, chain and framework is galvanized, and flights are 
of gleaming stainless steel for extra sanitary precaution. 
Get Globe's complete story on this and other types of 
tables for all meat packing operations today. Your Globe 
salesman will be glad to discuss your individual problems 
and our engineering department will work out any tech- 
nical difficulties you may have. 


40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Representatives for Europe, tran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmondkade, 
The Hague, Nethertands 
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TWO LOINS after 20-day ageing. Shrunken and darkened loin 
at left was uncoated; the right was protected by new dip. 


ED meat’s natural color appeal 

is retained in frozen meat pack- 

aging with a new plastic dip 
coating process, according to reports 
from the West Coast. Completely 
transparent, the coating in no way 
reduces the color impact of quick- 
frozen red meat. The degree of 
marbling in the meat, the level of 
trim and the size of the eye are visi- 
ble through the coating. All these 
factors play a part in the retail cus- 
tomer’s buying decision, 

Developed over a two year period 
by Joel Gambord of San Jose, Cal., 
the new coating method is known as 
the Klear-Kote Process. The practic- 
ability of the coating has been demon- 
strated by its use on primal cuts in- 
tended for ageing as well as on con- 
sumer-size frozen red meat cuts, 
Gambord states, 

Fancy beef intended for ageing 
has been coated with the plastic ma- 
terial and then placed in the cooler. 
After a three-week ageing period, 
the covered primal cuts showed no 
signs of color loss or change. Unlike 
conventionally aged beef cuts, the 
protected products required no_trim- 
ming. Although the enzymatic tender- 
ing process continued uninhibited, 
the outer surface of the meat did 
not dry out or fade. The aged primal 
cuts suffered no weight loss; the 
weight of the meat coming out of the 
cooler was the same as when it was 
placed in the cooler. While the plastic 
type coating transmits oxygen, it does 
not transmit moisture. 

In a recent test, two sets of loins 
were taken from the same lot of beef 
and held in the same ageing cooler, 
One loin set was left uncoated while 
the other was given the protection 
of the new coating. After 20 days 
the loins were removed. The coated 
loins still had excellent bloom on the 
red portion and a trim fresh white 
fat covering. The uncoated loins 
showed marked color deterioration of 
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the meat and the fat covering. The 
unprotected set had an actual weight 
loss of 4 lbs. 7 oz. from trim and 
dehydration. In terms of an ageing 
cooler full of Prime beef this be- 
comes a substantial figure, Gambord 
observes. (See test photo). 

The cost of coating a primal cut 
with the material is between %4 to 
le per pound, Gambord claims. 

The coating can also be used as 
a packaging material on frozen red 
meats in consumer-size cuts. 

In the frozen form, the coating has 
excellent durability and will stand 
much handling in self-service shop- 
ping. The material is not brittle, even 
at temperatures of —40° F. In experi- 
ments conducted in a packing plant 
freezer, the coated meat cuts were 
dropped 15 ft. onto a concrete floor. 
If the cut landed flat on the concrete, 
there was no damage, Gambord re- 
ports. If it landed on an edge, the 
coating would dent at the point of 
contact only, However, if any sub- 
sequent discoloration occurred due to 
such damage, it was limited to this 
small area. The rest of the surface 
bond held and prevented discolora- 
tion or drying of the cut, Frozen 
meats packaged in the plastic type 
material have retained their full fresh 
color for as long as ten weeks in 
tests conducted at a packinghouse. 

The cost of applying the coating 
on fresh meats will be approximately 
2c¢ per pound. Approximately 1 ounce 
of the coating is needed per pound 
of retail cut. 


The application of the coating 


Red Color Held and 
Shrink Averted on 
Plastic-Dipped Cuts 


“ STEAK which has been coated with the 
new plastic covering and then frozen. The 
photograph brings out the gloss of the cov- 
ering as well as material's transparency. 





TOP: A steak coated in the fresh state. 


CENTER: A steak coated in the frozen state. 


BOTTOM: A coated and frozen steak after 
it has been thawed and the covering re- 
moved. These photés were converted from 
color transparencies which showed the tone 
values more clearly than the illustrations. 
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material is simple. The plastic comes 
in drum lots and meats are dipped 
into the liquid material at normal 
cutting room temperatures, that is 
45° to 55° F. The meats are dipped 
into three drums for proper protec- 
tive buildup and hardening. A foil 
band with an eyelet, which is at- 
tached to the cut, is used to facili- 
tate the coating process. The meats 
are hung on the eyelet for dipping 
and are then frozen quickly at tem- 
peratures of —15° F. or lower. 

The new process can be conveyor- 
ized so that coating becomes largely 
mechanical; with suitable facilities, 
conveying could continue through 
the freezing cycle, In this event, the 
fresh cuts would be hung on a suit- 
able conveyor hanger; carried through 
the coating steps; conveyed into and 
out of the freezer, and then to a 
central packaging station where the 
frozen cuts would be boxed. The 
boxed meats could then move in skid 
lots into an order assembly freezer. 

The foil band is used to peel the 
coating from the cut just prior to 
cooking, in the same manner as open- 
ing a cigarette package. The coating 
is colorless, odorless and _ tasteless. 
The meat must be slightly thawed 
to permit easy removal of the plastic. 

As the coating is transparent, the 
meat packer may use labels featuring 
his brand _ identification or even 
carrying cooking instructions. Cook- 
ing instructions could be used to 
promote the slow-moving meats. 

Because the cut is hermetically 
sealed, the weight at the time of 
fabrication and freezing is the retail 
weight; the frozen cut does not 
shrink. The coating prevents nutritive 
loss and freezer burn. 

The coating adheres effectively to 
all parts of the retail cut and con- 
forms to the natural contours of the 
muscles, fat and bone, It has been 
used on pork, beef, veal and sliced 
luncheon meats. 

The new coating material has MIB 
approval for use on primal cuts in- 
tended for holding and on frozen 
retail cuts. 


California Supreme Court 
Upholds Fair Trade Laws 


Constitutionality of California’s fair 
trade laws, permitting manufacturers 
to establish minimum resale prices for 
their products, was reaffirmed recently 
by the state Supreme Court in de- 
cisions handed down in three cases. 

“It is beyond question that this 
state has aligned itself with the great 
majority of sister states and with the 
decisions of federal courts in sustain- 
ing the constitutionality of fair trade 
laws,” the high court said. 
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GLADSTONE prepares for demonstration of cocktail wieners. 


K & B Sales Head Finds Demonstrations 


‘In Person’ Are Good Business Builders 


OMETHING “new” in retail dem- 

onstrations of its sausage and 
smoked meat products has increased 
sales sharply for the K & B Packing 
Co. of Denver, Colo. The something 
“new” is use of top management ex- 
perience and knowledge of the prod- 
uct rather than the usual “cheese 
cake promotionist.” 

Staged at two week intervals, the 
unique in-store sample demonstrations 
are conducted by Morris Gladstone, 
sales manager. Gladstone _ believes 
that this personal demonstration by a 
major company executive is a potent 
weapon in “booking” events. 

He believes, too, that as sales 
manager he is able to answer ques- 
tions intelligently and point out the 
quality of K & B products with con- 
fidence. “A surprisingly large per- 
centage of questions asked at each 
demonstration are of a semi-technical 
nature and being able to come back 
immediately with correct 
helps sales.” 

Another consideration in Glad- 
stone’s decision personally to demon- 
strate K & B products is the high 
cost of professional demonstrators 
and the necessity of making all travel 
arrangements, etc, for them. When 
appearances are scheduled for other 


answers 





cities, Mrs. Gladstone cheerfully dons 
a K & B apron and “spells” her 
husband during his eight-hour or 
longer day. 

Sales figures have more than just- 
ified the time and effort expended, 
says Gladstone. Early in December 
a single demonstration sold 600 Ibs. 
of cellophane-wrapped wieners, 600 
Ibs. of picnics, 200 Ibs. of chili sticks, 
30 dozen 8-0z. braunschweiger chubs 
and a sizeable order of K & B Morn- 
ing Glory bacon. Ninety per cent of 
this volume was “plus business.” This 
is typical of results of all such demon- 
strations, 

Many of the items which, in this 
case, sold like “proverbial hot cakes” 
were not carried previously by the 
store. However, the meat market 
manager, enthused over his sales, 
now has added the items to his regu- 
lar order of smoked meats and saus- 
age. Gladstone says that his demon- 
strations break the ice for many 
K&B products in cooperating stores 
and make a lot of new friends for 
each product. 

The most successful item offered 
at demonstrations is the miniature 
cocktail wiener. Steamed and offered 
to the customer on a toothpick, the 
cocktail wiener has won such a fol- 
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NEW 


REFRIGERATION DRIVE 





SUNDSTRAND 
CONSTANT SPEED 


Revolutionary new unit provides full refrigeration capacity at 


all truck speeds...eliminates auxiliary gasoline engine 





TRANSMITS 


3 HP ON 


CONTINUOUS DUTY BASIS 

















73% MECHANICAL 
EFFICIENCY AT IDLE 














RESERVOIR 





PLUG-IN AT TERMINAL 


Lightweight, compact, quiet, easy to install, minimum maintenance 


Here is Sundstrand’s answer to many of the 
problems of truck refrigeration. This revolu- 
tionary new hydraulic system eliminates the 
problems inherent with other types. The 
system is quiet, compact, needs little main- 
tenance, and consumes no fuel. 

This new approach to cold-making con- 
sists of a variable speed, constant volume 
hydraulic pump driven from the truck engine 
by belt or power take-off; a small oil reser- 
voir which includes a filter; and a hydraulic 
motor which drives the compressor at a con- 
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AIRCRAFT AND 
AND VALVES 
BROACHING AND SPECIAL MACHINES °¢ 


stant speed of 1800 rpm. The remarkable fea- 
ture of the system is that the pump delivers 
hydraulic fluid to the fluid motor at a con- 
stant volume regardless of the operating 
conditions of the truck. It can be parked, 
idling, crawling through traffic or up a steep 
grade, or highballing down the turnpike— 
still the compressor is driven at the same 
speed. 

This system has been developed specifically 
for truck refrigeration service to deliver up 
to 3 hp on a continuous duty basis, with 


ample capacity to handle starting loads. 

Fleet operators like the new system be- 
cause it is efficient, easy to install and oper- 
ate, and almost free from maintenance. Driv- 
ers like it because they can literally forget it 
and concentrate on the truck. Send for data 
sheet which gives complete technical infor- 
mation on this unit. Continuous full capac- 
ity truck refrigeration is ready for you now! 
Available through truck refrigeration system 
manufacturers. 


SUNDSTRAND HYDRAULIC DIVISION 


SUNDSTRAND MACHINE TOOL CO., ROCKFORD, ILLINOIS, U. S. A. 


INDUSTRIAL HYDRAULIC TRANSMISSIONS, PUMPS, MOTORS, 


e OIL BURNER PUMPS © AIR SANDERS ® 
BROACHING TOOLS » 


LATHES, MILLING, 
MAGNETIC CHUCKS 
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fact. 


These facts are taken from Heller survey records of several score small and 
medium-sized packing plants. In many plants, Heller counsel and assistance 
have raised the level of plant operation and of profit to a substantially higher 
plane—without one cent of cost. Such results might be achieved through a 
study of your business by: 


1. Technical Counsel 5. Heller Ingredients... 
2. Industrial Engineering The finest products 
3. Management Counsel available...anywhere 


4. Financial Counsel ...at any price! 


Y LER OFFERS 
For specific information, write our general offices 
or consult your Heller field representative. 














Jowing that it has taken its place | 
in the active sales bracket. “These | EN 
results prove my belief that demon- | GOLD 
stration is the answer to retail store : 
sales improvement,” says Gladstone. | 4 DIPT 
Responsibility for making contacts, 
scheduling appearances and making 
final arrangements falls on Gladstone. 
Through practical experience he has 
found that grand openings are ideal 
for in-store demonstrations. The store 
owner, whether opening a new or a 
remodeled store, is glad to have a 
romotional event that will attract 
i cwives. Gladstone has been able 
to schedule 20 such “grand open- 
ing” demonstrations for K & B prod- 
ucts, 
Success of initial demonstrations 
encouraged Gladstone to search for | A special team of technicians from = ee a 
tie-in-products that would lend addi- | Laboratories work with you and develop breading 
tional appeal and emphasis to K & B to your exact specifications. 
mt Topical choice nal he calistel | HERE ARE JUST A FEW OF THE MANY VARIATIONS THAT CAN BE OBTAINED 
the cooperation of Kraft Foods Co. : prenare eianiaceaeicaliil 
which supplies mustard for hot dogs, TEXTUR . 
smoked ane ie meat cnlidliidallie snatnliositcas Lensseionssaders beesusadinemuesess 
etc. K & B now Offers one jar of tight gail hese 
em ~ every 2 lbs. of wieners fine 29 to 34% rich dark brown 
urchased. ’ 
j Equipment employed includes a medium 25 to 30% meh geo Bae 
portable demonstration bar built by liahé aalden. brown 
K & B for a very nominal amount, coarse 15 to 22% . ag brown 
an electric frying pan for sausage, : 
electric steamer for wieners, and a : These figures are based on the use of a single batter dip 
chafing dish for heating miniature 





























5 dis . , ; ; nite Ide 
cocktail wieners in barbeque sauce, Your custom-blend is made from the basic, original Golden 
plus a few clean aprons. 


Dipt formula containing dehydrated soft winter wheat gran- 
Nebraska Livestock Group ules, eggs, milk and seasoning. . . Plus MSG to emphasize the 


Asks Temporary Supports natural flavor of your product and Mel-0x3, a new antioxidant 
While American National Cattle- 

men’s Association President Jay Tay- : 

lor was expounding the evils of price held in cold storage for as long as 12 months. 

supports in the cattle industry at the Get The Weight... Color... Tex- 

group’s annual convention in New ture you want... in Golden Dipt 

Orleans, the Nebraska Livestock Breading . . . Specially Formulated 


Feeders Association went on record to give you the Finished Product you 
requesting President Eisenhower to want. 


support livestock prices “temporarily” Aan aT 

at 90 per cent of parity. P Guaranteed by ® Id Di teceti I ” 
A spokesman for the Nebraska Good Housekeeping peroeymntbet plicit a 30 

group added, however, that their Sete peallape ncn section kjeagpltonay 

latest stand is a reversal of earlier ALES Meat 1 Tae eRe on Oem) 

policy opposing government supports, Se USI 

but indicated that the immediate 


situation seems to demand assistance. r GOLDEN DIPT 
' PLANT OPERATOR 
City to Have Inspector . a 


OF THE MONTH 
The city council of St. Joseph, Mo., unatin: taitaniidlcs ann iat ii 
has approved an ordinance establish- meat business experience, became as- 
ing a city meat inspection post at the soclated with Wyandet Mea? Products, 


Inc., in 1950. In four short years he 
request of State Hospital No. 2. Mis- TODAY ph from 2,000 


2 ° P “ pounds to 30,000 pounds per week 
souri requires state hospital meat to F po. ey and established Wyandot as one of 
be inspected and the concern slaugh- The Golden Dipt 


Wyandot Meat Products, Inc. the leaders in the quick frozen meat 
é ; Nevada. Ohio products field. 

tering meat for State Hospital No. 2 Laboratory 

Joseph inspector, who mst bea | iia OTE a By PT vac Scan 
censed veterinarian, will be paid $2.50 serve you. MELETIO COMPANY 


an hour when he works MERCHANTS EXCHANGE BUILDING « LOUIS 2, MISSOURI 


discovery that retains the flavor of your product even though 
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Wilson Profit Increases to $4,571,051 in 


the beef division were somewhat less 
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954,554, a net increase of $10,689,- 
058 from 1954. Short term bank loans 
on October 29, 1955, were $14,121,- 
900, or $11,128,100 lower than a year 
ago. 

Cooney also reported satisfactory 
progress in carrying out the extensive 
program of relocation and rearrange- 
ment of domestic operations. 

“Food operations at the Chicago 
plant were terminated during Septem- 
ber and October,” he commented, 
“thereby bringing to an end the heavy 
operating losses which this unit has 
been sustaining for several vears.” 

Wilson’s president also mentioned 
that the company’s long-term plans to 
expand and further modernize several 
other midwestern plants have been 
accelerated. 

“Expansion of facilities at these 
plants will make available sufficient 
additional capacity to replace the 
Chicago plant volume o! processed 
products as well as allow for further 
growth,” Cooney said. 

During December the Chicago plant 
properties, except that portion to be 
retained for inedible operations and 
sales distribution facilities, were sold. 
Plans are underway for constructing 
new modern facilities for inedible 
rendering, animal feeds and miscel- 
laneous by-products on the portion of 
Chicago plant property retained. 

The annual report told of a reor- 
ganization and consolidation of func- 
tions and responsibilities in the firm’s 
general headquarters staff. Five major 
divisions now include: a newly-estab- 
lished meat division, a new adminis- 
trative and personnel division, an ex- 
panded general sales division, a by- 
products division and a foreign di- 
vision. 

Following the policy established in 
1953, Wilson published separate 
financial statements for domestic and 
foreign operations. Foreign  subsidi- 
aries showed net earnings of $2,580,- 
741 in 1955, compared with $2,505,- 
969 in 1954. 

“Wilson’s outlook for 1956 is a fav- 
orable one.” commented Cooney. “The 
company has made very substantial 
progress during the past year, which 
should enable it to take full advantage 
of the favorable industry climate that 
appears likely during 1956. A severe 
drain on past operating results, stem- 
ming from the Chicago plant, has 
been eliminated. Through reorganiza- 
tion and consolidation of the head- 
quarters staff, efficiency has been in- 
creased and expenses reduced sub- 
stantially. Units with most favorable 
investment vield prospects are being 
modernized and expanded. Overall, 
we believe there is a sound basis for 
anticipating a good year of earnings 
in fiscal 1956.” 
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Armour Earnings Show Marked Improvement; 
$10,107,614 Net Reported for Fiscal 1955 


Considerable improvement in earn- 
ings of Armour and Company, Chi- 
cago, for the fis- 
cal year ended 
October 29, 1955, 
was reported by 
Frederick W. 
Specht, president 
and chairman of 
the board, in the 
company’s annual 
report to stock- 
holders. 

Net earnings 
for fiscal 1955 


F. W. SPECHT 
were $10,107,614, equal to $2.49 per 


share on the common stock. This 
compares with earnings of $1,557,092 
for fiscal 1954, which was not suf- 
ficient to meet the then existing pre- 
ferred stock dividend requirement. 

Tonnage sales in 1955 were the 
second highest in the company’s his- 
tory, being exceeded only in the peak 
war vear of 1944, Specht said. Dollar 
sales at $1,967,709,937 were some- 
what below the 1954 sales of $2,056,- 
149,407, due to lower average prices. 

“Fresh meat results were somewhat 
improved for the year, but they still 
were not satisfactory,” Specht said. 
“We made good progress in other 
divisions of our business.” 

In 1955 Armour completed the 
major part of its program to consoli- 
date and modernize its Chicago plant, 
which has involved the expenditure 
to date of $11,000,000, 

“After vears of advance planning 
and two vears of actual construction, 


CONSOLIDATED STATEMENT OF ARMOUR 


Income 
Sales, including service revenues 
Dividends from foreign subsidiaries 
Other income ; . 


Total income 


Costs 
Cost of products, supplies and services . 
Selling and administrative expenses 
Depreciation ‘ vee meen aed 
Contributions to employes’ pension funds 
Interest expense 

Current debt 

Long term debt 
Miscellaneous deductions ........... 
Taxes (other than income taxes) . 
Provision for federal income taxes 
Provision for other income taxes 


Total costs 


Earnings 
Domestic companies 


Deficit of foreign companies incurred in 1953, restored by 


earnings in 1954 


Net earnings for the year 


Adjustment of reserve for federal income taxes 


final settlement of 1941-1945 liability 
Net earnings and special credit 
Earnings Employed in the Business 
At beginning of the year 


Excess of principal amount of 5% 


At end of the year 


debentures issued over 
tated value of SG preferred stock redecmes 


we now have a modern and efficient 
plant at Chicago,” Specht pointed 
out. 

New facilities for hog slaughtering, 
pork cutting and smoked meats were 
completed there during the year. 
Armour also put in production a re- 
located rendering plant, streamlined 
beef handling by rearranging and im- 
proving cooler facilities and cutting 
operations and installed new pack- 
ing and shipping facilities. 

Many improvements also were 
made in Armour plants outside Chi- 
cago. New smoked meat, sliced bacon 
and cooler facilities were completed 
at the Memphis plant, and slaugh- 
tering facilities are to be enlarged 
at Memphis in 1956, Specht dis- 
closed. A new production line for 
packing baby foods in glass was com- 
pleted at the St. Paul plant, and 
equipment for expanding dry saus- 
age production is on order for that 
plant. New sausage and refinery facil- 
ities were added at Spokane, and 
new branch houses were occupied in 
San Antonio and Austin, Tex. Beef 
processing facilities at St. Louis, Kan- 
sas City and Peoria were improved. 

As part of a progressive program 
to provide national distribution for 
sliced cold cuts, vacuum packaging 
units were installed in Chicago, Jersey 
City, Mason City, Portland, Los An- 
geles and San Francisco, Specht said, 
adding that this program will be com- 
pleted in 1956. 

“Sales of frozen meats have ex- 
panded rapidly although they are 


EARNINGS AND EARNINGS RETAINED 
52 Weeks Ended 

Oct, 29, 1955 Oct. 30, 1954 

. $1,967, 709,937 


49,539 
1,189,040 


$2,056,149 407 
382.065 
1,596,988 


$1,968 948 516 $2.058.128.460 


$1,795 661,962 $1,903, 679,845 
111,349,642 
13,041,379 
6,086,086 
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still small in relation to the total meat 
sales of the company,” the Armour 
executive reported. “We expect this 
business to grow. We are working 
to develop new and improved items 
of frozen meats, and we are studying 
marketing and merchandising meth- 
ods.” 

Completion this year of a nuclear 
reactor for industrial research at the 
Illinois Institute of Technology in 
Chicago, a project Armour is help- 
ing to finance, will help the company 
carry on increased research in the 
irradiation of meat, the Armour presi- 
dent added. 

One of the highlights of the 1955 
fiscal year, Specht said, was the 
“major improvement” in the com- 
panys financial structure accom- 
plished through the redemption of 
the $6 cumulative convertible prior 
preferred stock. As a result of this 
redemption, the company realized a 
tax saving of $1,560,000 in 1955, and 
there will be an annual saving of up 
to that amount, he explained. 

“While earnings showed a marked 
improvement over last year,” Specht 
said, “the company’s long term debt 
retirement and capital expenditure 


requirements were such that we were 
unable to realize one of our major 
objectives, the payment of dividends 
on our common stock. We will con- 
tinue to put forth all of our efforts 
in the direction of improving earnings 
sufficiently to enable the company 
to pay our stockholders a return on 
their investment.” 

Specht also reported that 1955 was 
a year of “excellent progress” in em- 
ploye relations. “The 61,000 members 
of the Armour and Company em- 
ploye family demonstrated _ their 
ability to perform together in the kind 
of teamwork that is absolutely essen- 
tial to the success of our business,” 
he said. 

“Everything points to continued 
good supplies of livestock and other 
raw material during 1956 and to a 
continued high level of consumer 
buying power,” Specht concluded. 
“We hope to see some increases in 
the market value of our products 
which will warrant better prices for 
livestock and encourage producers to 
continue the present favorable rate of 
production. We look forward to the 
opportunities which we foresee for 
1956.” 





Tobin Profit of $1,103,199 Is 1.9% on Sales 


Net earnings of Tobin Packing 
Co., Inc., Rochester, N. Y., amounted 
to $1,103,199 for 
the fiscal year 
ended October 
29, 1955, an in- 
crease over the 
previous year's 
$1,038,105 de- 
spite an appreci- 
able drop in net 
sales, Frederick 
M. Tobin, presi- 
dent, disclosed in 
the company’s 





} t 
F. M. TOBIN 


annual report. 

The decline in net sales to $59,- 
313,939 in fiscal 1955 from $78,- 
467,953 in the previous year resulted 
from the fact that the Tobin plant 
at Estherville, Iowa, was sold on 
August 21, 1954, Tobin explained. 
Sales tonnage at the company’s Albany 
and Rochester divisions increased 10 
per cent during the 1955 year al- 
though net sales decreased about 2 
per cent due to lower prices. The 
1955 sales tonnage amounted to 142,- 
116,840 Ibs. 

Profit in fiscal 1955 was equal to 
1.9 per cent on sales, compared with 
1.3 per cent in 1954. The profit also 
was equal to about .8c per pound 
of meat products sold during the 
year, as against .5¢ per pound in the 
previous year. The earnings amounted 


40 


to $1.30 per share on the common 
stock, compared with $1.03 in 1954. 

The new building program at 
Rochester, started in the latter part 
of 1953, has been completed at a 
cost, including new smokehouses and 
modern equipment, of approximately 
$2,000,000, Tobin reported. The new 
facilities at the Rochester plant now 
are in full use. 

“We are looking forward to  in- 
creased business and _ profits there 
from now on,” he said. “Operations 
at our Albany plant were at about 
the highest level in its history and 
the results there are very  satisfac- 
tory.” 

New frozen meats departments 
were established at both plants dur- 
ing the year, and a number of new 
frozen packaged meat products were 
developed and introduced to the 
trade, Tobin said. 

At the vear end, Tobin employes 
numbered 1,901, compared — with 
1,696 a year earlier. 

Inventories, which are priced at 
cost or market (whichever is lower), 
were at the lowest point in many 
vears due to the plentiful supply of 
hogs and pork products, he continued. 
“Our working capital has been suf- 
ficiently strong to permit financing of 
the capital expenditures from our 
own funds without any additional 
financing. We had no bank loans at 


the end of the year, and current 
assets in the amount of $7,294,338 
were more than twice the total of 
current liabilities and long term debt, 
which indicates the strong financial 
condition of the company. 

“There is a plentiful supply of live- 
stock in prospect for 1956 and, with 
the ever-increasing demand for good 
quality meat products, we feel con- 
fident that our business and profits in 
1956 will be greater than in 1955,” 


Oscar Mayer Net 
Is $4,906,593, or 
2.23% on Sales 


Oscar Mayer & Co, has reported 
net earnings of $4,906,593 for the 
fiscal vear ended October 29, 1955. 
The earnings amounted to 2.23 per 
cent on sales of $220,209,788 for the 
year. The 1955 figures compare favor- 
ably with net earnings of $2,806,040 
or 1.25 per cent on sales of $224,- 
374,186 in 1954. 

A letter to stockholders, signed 
jointly by Oscar G. Mayer, chairman, 
and Oscar G. Mayer, jr., president, 
said in part: 

“The improvement in 1955  earn- 
ings over 1954 was due to a favor- 
able combination of circumstances. 
Meat was in plentiful supply through- 
out the year, and this enabled us to 
provide our customers with ample 
quantities of manufactured products 
and other meat items, We were 
pleased to note increasing consumer 
satisfaction with the products which 
we merchandise under our brand 
names. This portion of our business 
accounted for a substantial part of 
our earnings whereas our fresh meat 
operations contributed only slightly 
to the end results.” 

Oscar Mayer & Co, operates plants 
in five cities: Madison, Wis.; Daven- 
port, Iowa; Chicago, Philadelphia 
and Los Angeles. Livestock is proc- 
essed at the Madison and Davenport 
establishments. All plants are equipped 
with modern processing and packag- 
ing machinery, including many im- 
portant developments originating in 
the company’s own research and en- 
gineering departments. 

In their letter to stockholders the 
Mavers said, “The business outlook 
for the meat industry in 1956 con- 
tinues favorable with ample supplies 
of both pork and beef available for 
consumption.” 


Packer Names Ad Agency 

Seattle Packing Co., Seattle, has 
appointed Miller, Mackay, Hoeck & 
Hartung advertising agency to handle 
its promotion of Bar-S prepared meats. 
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ANOTHER EVP PROFIT TIP 






Cars are quickly lined 
with 40 Ib. Brown Puckered 
Whalehide from a 17” dia. 
x 42” wide roll. 


Extra-tough, moisture-proof 
Whalehide provides complete 
protection while it cuts liner 
cost to the minimum. 


SAVE MONEY 


ON EVERY CAR 
With KVP 40 lb. Brown Puckered Whalehide 


Yet, Whalehide protection saves you 
money. Write for test samples and prices. 


Your meat arrives at its destination 
clean, bright and appetizing when each 


car or truck is lined with fresh KVP 
THE KVP COMPANY, Kalamazoo, Michigan 





Specialists in FOOD PAPERS 


Whalehide. Proof against splinters and 
the rough handling of loading operations, 
Whalehide won’t turn pulpy from mois- 
ture. Even curing solutions can’t break it 
down. 
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KVP PLANTS AT KALAMAZOO, MICHIGAN @ DEVON, PENNSYL- 
VANIA @ ASSOCIATED COMPANIES of the KALAMAZOO VEGE- 
TABLE PARCHMENT COMPANY @ KVP COMPANY OF TEXAS, 
HOUSTON, TEXAS @ HARVEY PAPER PRODUCTS CO., STURGIS, 
MICHIGAN @ IN CANADA: THE KVP COMPANY LIMITED, ESPA- 
NOLA, ONTARIO @ APPLEFORD PAPER PRODUCTS LIMITED, 
HAMILTON, ONTARIO AND MONTREAL, QUEBEC. 


For Protection and Sales Appeal 
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Operations 





Performance of Processor's Breader Is Observed 


Direct feed from meat forming ma- 
chines is one of the attributes observed 
in a new breading machine developed 
by Grill Meats, Inc., Sandusky, Ohio, 
and operated in the firm’s processing 
plant. 

The machine, which has a rated 
capacity of 10,000 pieces per hour, is 
used to handle the output from five 
Hollymatic meat forming units. Prod- 
uct moves from the Hollymatic ma- 
chines directly onto the intake belt of 
the breader; there is no need to stag- 
ger the product on the stainless rod 
conveyor. 

Molded meats are carried under a 
batter sprayer and into a batter dip. 
Capacity of the batter pan is rela- 
tively small and, consequently, 
changeover to different batters can be 
made with minimum loss. The spray 
coats the top of the product and the 
bottom is covered in immersion. Ex- 
cess batter drains back into the dip 
pan and a drain pan from which it is 
recirculated. Removal of excess bat- 
ter from the top of the meat is aided 
by a blower mounted directly in front 
of the breading conveyor’s line of 
travel. 

The conveyor then carries the prod- 
uct through a breading layer which 
coats the bottom while the top is 
sprayed with sifted breading. The sift- 
er also maintains a constant level of 
breading in the pan. 

The breaded product is deposited 
on a belt conveyor which carries it 
under two latex-coated foam rubber 
rollers which give the breading gentle 
compression. Since the breading is 
pressed into the product there is a 
minimum of falloff in the packaging 
operation and in the package, assur- 
ing customer satisfaction. The press- 
ing action also assures an even laver 
of the breading on the meat, leveling 
out the peaks and valleys. 

At the end of the breading con- 
veyor flight the excess material falls 
into a screw conveyor and is resifted. 
Any damp particles are eliminated be- 
fore they have a chance to build up. 
The belt also carries the breading 
from the application pan so that there 
is continual resifting of all the ma- 
terial. 

The product travels through the en- 
tire battering and breading cvcle in a 
straight line without tumbling, flipping 
or dropping. Fresh meats are handled 
without freezing to firm them for the 
breading operation. Direct fresh 
breading eliminates a handling opera- 
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INTAKE conveyor at left; discharge with the breading return under-belt is at right. 


tion and reduces the demand for re- 
frigeration. 

Breaded product is deposited on a 
packoff conveyor. This stainless steel 
rod conveyor runs above a counter- 
moving belt which carries excess 
breading to the resifting conveyor. 

The packoff conveyor has room for 
six operators, Packaged units can be 
redeposited on the conveyor for move- 
ment to a shipping carton packing 
station .or, if the product is to be 
frozen, it can be removed from the 
conveyor and placed on pans. 

The unit is mounted on casters and 
is 15 ft. long. It operates on standard 


electrical current. The conveyors’ 





speeds are 24 feet per minute. 

All parts of the breader coming in 
contact with the meat are made of 
stainless steel. The unit is designed 
for easy maintenance with its moving 
components within view and _ reach. 
It can be sanitized quickly as pans, 
rollers, etc., can be removed for 
cleaning. 

The machine was developed over a 
two-year period during which it was 
subject to large production runs. 
Modification was made in the original 
unit in light of production experience. 

The machine is manufactured and 
marketed by Sam Stein Associates, 
Inc., Sandusky, Ohio. 


Prebreaker Helps in Meat Scrap Preparation 


A press cake prebreaker developed 
by H. N. Clark of the Worthington 
Rendering Co., Worthington, Minn., 
greatly speeds and simplifies the pre- 
paration and bagging of meat scraps 
at the plant which Clark manages. 

The unit takes the whole cakes as 
they come from the curb press and 
breaks them into pieces no larger than 
2 in. in size. These broken pieces, in 
turn, are fed to a grinder driven by a 
30-hp. electric motor. 

Clark states that a four-man crew 
now grinds and bags more than 20 
tons of meat scraps in 100-Ib. bags 
per day. Formerly, this same crew 
produced only four to six tons daily 
when the accumulated press cakes 
were broken with a sledge hammer 
and fed piecemeal into the grinder. 

All of this laborious manual break- 
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MODEL D IN SIZES 
from 25 to 150-ton capacity 





RAPID FREEZE UNIT COOLER 
Designed for blast 
and freezer storage 





5 h.p. to 25 h.p 


SELF CONTAINED UNITS IN SIZES 





THERE ISA 


RAG WE: 


COMPRESSOR 


FOR EVERY SIZE LOAD & APPLICATION 











HREE generations of Howe engineers have been help- 

ing the meat packer solve his refrigeration problems. 
The “know-Howe” behind the design and application of 
Howe equipment is geared directly to the meat industry. 
Hundreds of repeat orders prove it pays to know Howe! 
Our engineering department will gladly make recommenda- 
tions on all your refrigeration needs — without obligation, 
of course. 
Since 1912, manufacturers of ammonia compressors, con- 
densers, coolers, fin coils, locker freezing units, air con- 


ditioning (cooling) equipment. 


EE QW E:; ICE MACHINE CO. 


2823 Montrose Ave. ° Chicago 18, Illinois 
Distributors in Principal Cities. Cable Address: HIMCO Chicago 
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EVAPORATIVE CONDENSERS 
10 ton to 20 ton capacity 


SHELL TUBE 
CONDENSERS AND 
BRINE COOLERS 





HOWE POLAR CIRCLE COILS. HEAVY DUTY FIN COILS 
for freezer storage as well as normal temperature coolers 
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HOWE BOOSTER COMPRESSORS 
For low temperature service 





FLAKE ICE MAKERS 
1 ton to 12 tons 





COMPLETE LINE OF PRESSURE VESSELS including receivers, 
oil traps, suction accumulators, liquid coolers 
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—Hog Dehairers 
—Gambrelling Tables 
—Bleeding Rails 
—Scalding Tanks 


FAR-ZUPERIOR 


Complete Production Line 


“Big Packer 
Style” 


Na 





—Splitting Saws 


Sales and Engineering Co. 


Box 630 Cedar Rapids, lowa 


Designed for 
ers, slaughterers, and locker 
operators. You can do busi- 
ness in “Big Packer Style” 
at reasonable cost with as 
little as 12’x12’ floor space 
and 10’ ceiling. 
about 40 hogs per hour. 
Assembly consists of -Kill- 
ing and Bleeding Rail, Four 
Shackles 
Throw-In, 
Electric 
Scalding 
Thermometer, It- 
tel Hog Dehairer, 
Gambrelling 


—Knocking Pens 


—Hog & Poultry, Singers 
—Dial Thermometers 


Write for free descriptive material 


, Foo-Zea _, 


small pack- 


Capacity 


and 
500% 
Hoist, 
Tank, 
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MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


Now 00 305 pages 


Only 115 illus. 























Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


15 West Huron Street © Chicago 10, Illinois 














ing and lifting has now been elimin- 
ated. The prebreaker’s mouth, 40 x 24 
x 10 in., takes the whole cake. The 
breaker teeth are mounted on a 2-in. 
shaft. The broken material discharges 
directly into the incline conveyor feed- 
ing the grinder. The prebreaker re- 
quires a 3-hp. motor. 

The machine has been used in the 
rendering plant for the past year and 
the only maintenance required has 
been the replacement of the V-belting 
which drives the shaft. Clark states 
the belts lasts for several hundred 
tons of cake before they need replace- 
ment. 

The plant renders typical raw ma- 
terials, such as dead stock, bone and 
shop fats. Where the production does 
not warrant the purchase of a heavy 
duty grinder, the prebreaker is said to 
be an efficient companion tool to the 
smaller grinder. The prebreaker can 
handle up to 10 tons per hour. 


SBA To Make Small Loans 
Under New LLPP Program 


A new program of financial assist- 
ance for small firms, called the Limit- 
ed Loan Participation Plan (LLPP), 
has been announced by Small Busi- 
ness Administrator Wendell B. Barnes. 

The LLPP program provides that 
five-year loans of up to $15,000 in 
government funds plus a share from 
the borrower’s bank may be made to 
very small wholesale, retail and serv- 
ice firms. Interest on such loans is set 
at not more than 6 per cent. 

SBA loans to small businesses in 
recent months have been averaging 
between $50,000 and $55,000, Barnes 
said, The LLPP will allow more flex- 
ibility in the kind of collateral. 


Financial Notes 


The board of directors of John 
Morrell & Co. has declared a divi- 
dend of 12%c a share on its common 
stock, payable January 27, 1956, to 
stockholders of record at the close of 
business January 6, 1956. 

The board of directors of Wilson & 
Co., Inc., a Delaware corporation, has 
declared a dividend of $1.0625 per 
share on its $4.25 preferred stock for 
the period from January 1, 1956, to 
March 31, 1956, payable April 1, 
1956, to stockholders of record at the 
close of business on March 12, 1956. 


Keep Price Control Data 


Records involving price controls 
from the World War II period must 
be preserved by business firms for 
another year, until January 1, 1957. 
The extension was ordered recently 
by the Department of Commerce, 
Division of Liquidation. 
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MARATHON CORP.: REECE STIG- 
LER has been appointed western sales 
supervisor, meat 
and vegetable oil 
packaging for this 
Menasha, Wis., 
company. Stigler, 
who joined Mara- 
thon in 1953, has 
been sales repre- 
sentative in the 
San Francisco 
area. In addition 
to his present 
duties, he will 
supervise sales operations in the Los 
Angeles, Seattle and San Francisco 
areas with a San Francisco office. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Acquisition of Meat Industries 
Seasonings and Kadiem Inc. of New 
York has been announced by Sou 
Morton, president of this Chicago 
company. There will be no change in 
personnel. 


MILPRINT INC.; Joe PALMER has 
been named sales representative in 
northern New Jersey by this Mil- 
waukee firm. He formerly served as 
sales manager of Errich International 
Corp., New York, a packaging ma- 
chinery company. 


ARCHIBOLD & KENDALL, INC.: 
Frank R. ALFino has been appointed 
to the laboratory staff of this New 
York company. He was associate od 
formerly with Milwaukee Spice Mills. 


INTERNATIONAL HARVESTER 
CO.: Duane F. Kuntz has been 
named assistant 
manager of motor 
truck sales. Kuntz 
previously served 
as manager of the 
company’s south- 
west motor truck 
sales region and 
has been regional 
manager since 
1950 with head- 
quarters at the 
Chicago general 
has been with 


REECE STIGLER 


D. F. KUNTZ 


office. He 
since 1926. 

MODERN MAID FOOD PROD- 
UCTS, INC.: H. WALTER GILLIs has 
been appointed director of sales and 


market research by this New York 
company. 
HURON MILLING CO.: Transfer 


of executive and general sales offices 
to Royal Oak, Mich., from New York 
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Harvester | 





has been announced by G. H. FREE- 
MAN, director of sales, specialty 
products. The firm’s processing plant 
is located at Harbor Beach, Mich. 


CINCINNATI BUTCHERS’ SUP- 
PLY CO.: Two appointments have 
been announced by this Cincinnati, 
O., firm. Gm Hacksartu has been 
appointed sales representative for the 





J. D. FERGUSON 


G. HACKBARTH 


Iowa, Wisconsin, Minnesota, North 
and South Dakota territory. He will 
work under the Chicago branch of- 
fice. Hackbarth is a graduate engi- 
neer. FRED W. STOTHFANG, vice pres- 
ident, also named J. D. FERGUSON as 
direct factory representative. Fergu- 
son will cover the Maryland, Dela- 
ware, Virginia, North and South 
Carolina and District of Columbia 
territory -, of his headquarters in 
Raleigh, He formerly was em- 
ploy ed * sh Sunnyland Packing Co. 


AMERICAN VISCOSE  CORP.: 
Three changes in sales personnel have 
been announced by this Philadelphia 
firm. Howarp P, HEILMAN has joined 
the Chicago sales office; Ricuarp E. 
GLENN, formerly salesman in Chicago, 
has been transferred to Western and 
Northern Michigan, and THoMas W. 
TRAINER has been moved from the 
technical service department, Freder- 
icksburg, Va., to the newly opened 
warehouse in Los Angeles. 

KADISON-SCHOEMAKER_ LAB- 
ORATORIES INC.: H. M. LeEartrrotr 


has been named sales representative, 


Southeastern territory, for this Chica- 
go company. He has been associated 
with the meat industry in various ca- 
pacities for many years. 


JOSEPH O. DURANT: New of- 
fices of JosEpH O. Durant, consult- 
ing engineer, will be located at 4800 
S. Hoyne ave., Chicago 9, Ill., with 
facilities for fabrication and assembly 
of conveyors. 


BALTIMORE SPICE CO.: Pro- 
motion of ALLEN JONEs to vice presi- 
dent of sales and JEROME A. MEUSEL 
as vice president, research and devel- 
opment, has been announced. 





Le Fiell Automatic 
Switch eee won’t 
Soe ane 








Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, IL, 2R, 2L, 3R, 3L for 
Ye" x 22” or V2" x 2Y_" track. 


Write: 
Le Fiell 
Company 
1461 Fairfax Ave. San Francisco, Calif. 
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CORPORATION 


1401-15 W. Hubbard St . 


Chicago 22, Il : 


MOnroe 6-0970-1 
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CONSTRUCTION 
FEATURES 
ROSS” 
STURDY DESIGN 


@ Heavy Cast Iron bowl housing. 

@ Multiple - ball bow! bearing. Hard- 
ened and polished steel balls operating in 
nickel-cast iron race. Bearing supports 
over entire bowl circumference. Heavy, 
cast, galvanized bowl guard. 

@ Precision machined, nickel-cast iron 
bowl with polished cutting surface. Bowl 
driven by heavy steel worm running 
against ball thrust bearing. Worm gear 
ring is of nickel-cast iron with precision 
cut teeth. 

@ Heavy, close grain cast iron apron is 
rigidly reinforced to provide vibration- 
proof totally enclosed knife shaft bearing. 
Apron front is designed for sanitary op- 
eration. 


@ Precision machined, steel knife shaft 
has ground seats for the heavy roller 
bearings, knife slots are milled, and in- 
dexed for perfect knife balance. Shaft 
bearings are totally enclosed and sealed. 
@ Stainless steel, over-the-side, fully au- 
tomatic, revolving disc unloader is driven 
by a totally enclosed motor through a 
helical gear reducer. This unloader, an in- 
vention of “BOSS”, is being imitated on 
competitive silent cutters. The CHOP. 
CUT is not a silent cutter. 

@ Motor mounting is adjustable. A gal- 
vanized housing protects the motor and 
V-belt drive. 

@ Stainless steel bow! scraper. 

@ Stainless steel mixing plow. 

é Dial thermometer furnished. 


EM cuo 


BUTCHERS’ SUPPLY COMPANY 








P-CUT 


COOLER 


CUTS / FASTER 


BETTER 


CHOP®CUT in use 


THE MACHINE THAT REVOLUTIONIZED 
SAUSAGE MAKING 


There is new performance, new economy, 
new speed at your command in the beautiful 
new CHOPeCUT sausage meat chopper. 
Engineered and designed to last for 


many profitable years. 


CINCINNATI 16, OHIO 


THE NATIONAL PROVISIONER 
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cHOP-cuT ME 


FOR 
GRE ATER CHOP+CUT—by the suspended chopping 


action, shape and size of the knives and 
Yi ELD omission of comb—permits more moisture to be 
added by retaining a greater amount of protein in the 
chopped meat. RESULT—a highly profitable product of 
extremely fine quality and tender, juicy texture. 















| VERSATI LE 


— For all sausage products. 


BETTER 


Smoother emulsion 


\ of uniform texture. 
, «a tgs 


FASTER 


Turns out more 
products per hour. 








COOLER 


Less ice and more 
water. Cold water only 
used in some plants. 


The “BOSS” CHOP*CUT is the finest chopper available 
for chopping all sausage meat products. 
It performs all the requirements of the chopper 


to perfection. Available in 350 Ib. and 700 Ib. sizes. “RR es¥ Ruy Ross 
THE a ae SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


HYDRAULIC MEAT 
CUTTER (NE 254)-H. G. 
Weber & Co., Inc., is of- 
fering a powerful, high- 
speed meat cutter which is 





claimed to slice all types 
of frozen meats, direct from 
the freezer, without thaw- 
ing, shrinkage, juice loss or 
other waste. The cutter can 
be adjusted to slice from 
% to 1% in. Designed for 
complete safety and_ sani- 
tation, the unit may be 
steam cleaned without the 
risk of damage. 


STENCIL CUTTER (NE 
256)—Diagraph-Bradley In- 
dustries, Inc., is offering a 
stencil cutting machine 
which is claimed to be 
lighter, faster and more ef- 


ficient because of six new 
engineering features, These 
are: aircraft aluminum. al- 
loy construction for reduced 
weight; contour designed 
feed mechanism housing; 
special feed wheels for pin 
point accuracy; flat top 
head design for cleaning; 
shear action punches for 
easier cutting and longer 
die life, and wide margin 
guide lines for simple line 
alignment. 


CLIPPER CLOSURE 
UNIT (NE 272): Use of 
1 “U” clip that is capable 
of closing all sizes of casing 
in a compression machine 
is said to give a faster and 
lower cost operation in cas- 
ing wrapped boneless meat 
products. The casing neck 
is first placed in channel 
and “U” clip put in slot. 
Sealer head is closed. A 
power jaw pulls the casing 
neck compressing the meat 
in the casing against the 
clipper head. When desired 
firmness is obtained, the 
operator pulls the handle 
making crimp seal. Releas- 





STEAM CLEANING GUN (NE 268): A Hurriclean 
gun for steam cleaning which eliminates separate tubes 
for solution and steam has been introduced by Oakite 


Products, inc. The 
gun uses a_ tube 
within a tube with 
steam passing 
through the insu- 
lated interior tube 
and solution 
through the exteri- 
or. The steam loses 
no heat. The outer 
tube containing 
cleaning — solution 
reduces hazard of 
steam burns. Solu- 
tion is drawn into 
nozzle by partial 
vacuum created by 
steam passing 
through. Use of a 





sealed rotary joint to rotate the nozzle for cleaning at any 
desired angle, permits handle and hose connections to re- 
main stationary reducing operator fatigue. With a cast 
aluminum spade-type rear handle, cast brass valves, stain- 
less steel outer and inner tubes and nozzle, and an oil- 
resistant forward rubber grip, the gun is said to be eco- 
nomical to use and easy to maintain. 
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ing power jaws readies ma- 
chine for next cycle. Global 
Industrial Machinery Corp. 
is the manufacturer. 


ENCLOSED FAN 
COOLED MOTOR (NE 
252)—A new motor designed 
for operation where non- 
combustible dust and mois- 
ture are prevalent has been 
put in production by Elec- 
tro-Dynamic division of 





General Dynamics Corp. 
The totally enclosed non- 
ventilated fan cooled motor 
utilizes less space and has 
larger horsepower output. 
The complete housing and 
end-brackets are construct- 
ed of solid cast iron. 


BRINE HAND VALVE 
(NE 270): A stainless steel 
hand valve designed to fit 
snugly into the palm of the 
hand is being marketed by 
The Griffith Laboratories, 
Inc. The valve weighs 5 oz. 
which is claimed to be 68 
per cent less than the 
usual hand valve weight. 


SUBMERSIBLE 
BOOSTER PUMP (NE 253) 
To meet rigid requirements 
of industrial pump _ users, 
Layne & Bowler Pump Co, 
is now producing a verti- 
line submersible booster 
pump. The pump is said to 
provide invisible and noise- 
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less operation, greater 
safety, extra weather de- 
pendability, require mini- 
mum space and to be virtu- 
ally free of maintenance. 
Other features claimed are: 
oversize shaft, longer bear- 
ings with protective caps, 
peripheral impeller _ seals, 
mechanical shaft seal for 
submerged service and a 
choice of mixed-flow or ra- 
dial-flow impellers. A large 
oil reservoir and spring- 
loaded resilient bag permit 
the sealed motor to breathe 
with changing pressures 
and temperatures. 


Use this coupon in writing for further information on New 


Equipment. Address the National 


Provisioner, 15 W. Huron st., 


Chicago 10, Ill, giving key numbers only (1-14-56). 


IN oo s'3 cn oy acres Scxawe renee 


Street 


THE NATIONAL PROVISIONER 
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Van Wagenen & Schickhaus 
To Build Modern New Plant 


Van Wagenen & Schickhaus Co., 
for 52 years a processor of pork prod- 
ucts and table-ready meats in New- 
ark, N. J., will move into a new plant 
at Kearny, N. J., early in 1957, 
RAYMOND J. KELLOGG, manager, has 
announced. 

This new plant, one of the most 
modern in the world, will combine 
all the production facilities of Van 
Wagenen & Schickhaus under one 
roof, he said. The firm is a division 
of Swift & Company, 

A general contract for the job has 
been let to Carl Buhr, Inc., New 
York City. it is hoped the ground 
breaking will begin this month, and 
that the plant will be ready for op- 
eration in the spring of 1957, Kellogg 
said. The current facilities at Newark 
will be sold. 

The new plant will be situated on 
the Newark-Jersey City turnpike about 
two miles from the present facilities 
and will adjoin the Swift & Company 
packing plant at Kearny. Two new 
buildings are planned. The major con- 
struction will be a processing plant 
in a one-story reinforced concrete and 
brick building with a partial second 
floor. 

The first floor, dock level, will have 
shipping, smoked meats, table-ready 
meats, slicing and packaging and 
pork cutting departments. The sec- 
ond floor will contain table-ready 
meats manufacturing and freezer 
space. A truck loading port will have 
docks on three sides with loading 
space for 60 trucks. There will be 
ample off-the-street parking for em- 
ployes as well as customers. 

Connected with the plant by a pe- 
destrian bridge will be an office and 
utility building which will 
dressing rooms, a laboratory, cafeteria 
and air-conditioned office space. This 
building also will be of reinforced 
concrete and brick construction and 
have a partial second floor. 


New ‘Jet Age’ Fire Hazard 


The crashing of the sound barrier 
by a jet plane over Greenfield, Ohio, 
recently was blamed for indirectly 
causing a $300 fire in the Collins and 
Sons abattoir. The heavy shock from 
the plane shook a ham from a hook 
in a smokehouse. The ham caught 
fire and the flames spread to the other 
meat. Firemen donned gas masks to 
enter the smokehouse and used chemi- 
cals and high pressure fog to douse 
the hot grease flames. 


house 
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The Meat Trail... 


George Hawk Elected Vice 
President of Rath Packing 


Directors of The Rath Packing Co., 
Waterloo, have elected GEorcE Hawk 
vice president in charge of plant op- 
erations, including industrial relations, 
to succeed the late W. H. Corrtn, 
Howarp Ratu, president, announced 
this week. 

Following the action by the direc- 
tors, the executive committee an- 
nounced two other organizational 
changes, both effective immediately. 

Jack R. RuscuMeyer has been pro- 
moted to the position of plant super- 
intendent, and Orvat Brooks has 
been named assistant plant superin- 
tendent. 

Hawk has been employed by Rath 
since 1929 and worked in various de- 
partments until he was appointed 
assistant plant superintendent in 1946. 
On January 1, 1952, he was promoted 
to plant superintendent, a position he 
held until being elected vice presi- 
dent. 

Ruschmeyer, an employe of the 
company since 1939, served in a num- 
ber of departments until he was 
named assistant plant superintendent 
January 1, 1952. 

Brooks has worked for the com- 
pany since 1927 and was serving as 
a division superintendent at the time 
of his promotion to assistant plant 
superintendent. 


JOBS 


Frep J. Fastsu has been appointed 
head of a newly-created commercial 
department of .nternational Packers, 
Ltd., Chicago. In this position, he will 





supervise certain phases of produc- 
tion, distribution and sale of products 
of the company, which has plants in 
Argentina, Brazil, Uruguay, Australia 
and New Zealand and sells meat and 
allied products throughout the wrold. 
Fabish, who has been in the meat 
packing industry 32 years, has been 
associated with International Packers, 
Ltd., and its predecessor, Swift In- 
ternational, since 1945. 

Luoyp G. Sautesin has been pro- 
moted to purchasing agent for the 
Armour and Company plant at West 
Fargo, N. D., P. W. Kenyon, general 
manager of the plant, announced. 

LesTER M. STONE, who has been 
associated with H. H. Meyer Packing 
Co., Cincinnati, for the past two years 
in an advertising and general mer- 
chandising capacity, will join Valley- 
dale Packers, Inc., Salem, Va. CLIFF 
BoEscHER, who has handled dealer 
advertising and display for Meyer 
Packing, will assume more advertising 
responsibilities, the company said. 
Before Stone joined Meyer, he was 
manager of the Kroger Company’s 
four packing plants and its general 
meat sales manager. 

Joun C. Pottock, jr., has been ap- 
pointed office manager of the Armour 
and Company plant at Grand Forks, 
N. D. He formerly was assistant of- 
fice manager at the Armour plant in 
West Fargo, N. D. 

Promotion of three employes of the 
Sioux Falls, S. D., plant of John Mor- 
rell & Co. has been announced by 
C. I. SALL, vice president and man- 
ager of that plant. J. WaLTeR NEL- 
son, formerly superintendent of the 








AMI SILVER SERVICE awards were presented to eight employes of Reliable Packing 
Co., Chicago, by John E. Thompson (fourth from left), president, at the company's |5th 
annual Christmas party in recognition of a quarter century of service. The veterans (I. to r.) 
are: John Miller, rendering; Vincent Plank, maintenance and operating; Pete Kieldyk, cut 
and kill; Blanche Ratajczak, sliced bacon; R. W. Unwin, assistant to the president; Mary 
Kalafut, sliced bacon; L. Oswald, kill, and Thomas Ostrowski, cut and kill. 
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mechanical department, has been pro- 
moted to assistant director of con- 
struction and engineering for the 
company. ARTHUR R. Oxson, formerly 
assistant superintendent, was named 
to succeed Nelson as mechanical de- 
partment superintendent at Sioux 
Falls. Joun A. ANDERSON was named 
a divisional superintendent over the 
pork killing and cutting operations. 
Anderson has been a member of 
the superintendent's staff for the last 
two years. 

L. C. Honic has been named man- 
ager of the Chicago sales unit of 
Swift & Company, succeeding F. P. 
Precis, who was transferred to the 
general sales department. 

New manager of Valley City Ren- 
dering Co., Inc., Litchville, N. D., is 
Haro_p BRINGSOSEN. 


PLANTS 


American Byproducts Co.,  ine., 
Yakima, Wash., has been purchased 
by Royal Tallow & Soap Co., Ine., 
San Francisco, which will continue 
the operation under the name_ of 
Yakima Rendering Co., Inc. The 
newly-acquired firm recently was in- 
corporated with authorized capitali- 
zation of $200,000. The Yakima op- 
eration will be the sixth on the West 
Coast for the Royal Tallow & Soap 
Co., now in its 50th vear. 

Damage from a fire last week at 
the Morrell-Felin Co. plant in Phila- 
delphia may run to $100,000, accord- 
ing to KENNETH E. Vooruies, assist- 
ant controller at the plant. He 
emphasized, however, that final dam- 
age has not been determined. The 
blaze was confined to 40x60-ft. sub- 
basement room. H. E. Sparks, plant 
superintendent, said more than 50 
tons of canned meat were stored in 
the room. 

Little Rock Packing Co., Little 
Rock, Ark., is spending $300,000 for 
new air-conditioned smokehouses, the 
largest single expansion in the firm’s 
10-year history. Curis E. FINKBEINER, 
president, said the company’s. sales 
were up 14 per cent last vear over 
1954, and another 15 per cent  in- 
crease in sales is anticipated for the 
current year. 

The zoning commission of Toledo, 
Ohio, has granted permission to John 
D. Pacer Packing Co. to build a 
slaughterhouse on Matzinger rd., near 
the Toledo Terminal Railroad. 

The building of O.K. Packing Co., 
Tecumseh, Okla., was described as a 
“total loss” by J. W. Crocker, owner, 
after a recent fire. Much of the equip- 
ment and meat were saved. Crocker 
said he may reconstruct the plant at 
the same location. The company, 
which employed some 30 persons, 


SZ 


had a daily processing capacity of 15 
cattle and 30 hogs and served cities 
in a 90-mile radius of Tecumseh, 
Crocker said. = 

Peter Pan Pork Products is the 
name of a new meat processing firm 
established in Philadelphia at 215 W. 
Norris st. Partners in the company 
are BENJAMIN LEVENBERG of Melrose 
Park, Pa.; MARTIN SHANE of Chalfont, 
Pa., and Mervyn THA. of Philadel- 
phia. 


TRAILMARKS 


Greorce F. KoeEHLer retired re- 
cently as superintendent of Danahy 
Packing Co., Buffalo, N. Y., after more 
than a half century in the packing 
industry. He started with Danahy in 
1901, making out shipping invoices, 
and rose to sales manager. He left 
the firm in 1919 to form his own 
sausage concern, the George Koehler 
Co., in Buffalo. After operating the 
business for eight years, he retired 
for four years, returning to Danahy 
as superintendent in 1931. 

The Cudahy Packing Co. has sold 
its disused Sioux City property for a 
sum “in excess of $300,000,” S. Davin 
GREENBERG, who heads a group of 
businessmen making the purchase, an- 
nounced. Greenberg is president of 
Philip Greenberg Co., St. Paul, which 


was commissioned to raze the Cudahy 
plant. He said he and his associates 
have plans “in the measurable fu- 
ture” to commence a freezer opera- 
tion building on the 16-acre plant site, 


Harry J. Witviams, who retired 
Jast fall as vice president of Wilson 
& Co., Inc., Chicago, now is serving 
with the management consulting firm 
of McKinsey & Company, Chicago. 


Niets I. (Nick) NIELSEN has as- 
sumed new duties as associate chief 
of the California office, California 
Crop and Livestock Reporting Service 
of the USDA, at Sacramento. He 
formerly was in charge of the Oregon 
office, Oregon Crop and _ Livestock 
Reporting Service, with headquarters 
in Portland. 

Employes of the Wilson & Co. 
Oklahoma City plant voted 948 to 
273 against representation by the 
UPWA in a recent election conducted 
by the National Labor Relations 
Board. 


T. V. TeaRe, personnel manager o} 
Swift & Company at St. Joseph, Mo., 
has been named to the board of gov- 
ernors of the St. Joseph Safety 
Council. 

E. R. Larrp was honored at a din- 
ner January 13 at the Saddle and Sir- 
loin Club, Chicago, on his retirement 





“FUTURE CITY CATTLEMEN" of Valentine branch, Chicago Boys' Clubs, receive checks 





from William Wood Prince (left), president of Chicago Stock Yards, for their participation 


in farm-in-the-city steer feeding project at the yards. 
Robert E. Wood, president of the Bays’ Clubs. 


Watching proceedings is Gen. 
Boys (I. to r.) are: Joe Moisan, 14, and 


Joe Berger, 13, who fed reserve champion, and Davey Flynn, 13, and Larry Gade, 12, who 
fed grand champion in special class competition at the International Live Stock Exposition. 
Boys were among 50 youngsters who fed and cared fo, 27 steors each day for several 
months prior to the big stock show. While their feeding records showed they about 
“broke even’ on their venture, Prince gave the 50 boys checks totalling $500 in appreciation 
of their excellent attendance records. The Chicago Boys' Clubs “Man and Boy Award" 
was given to Prince in recognition of his ‘outstanding service to the youth of the city.” 
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after 40 years with Armour and Com- 
pany. Laird was chief engineer of the 
Chicago plant consolidation project. 
He started with Armour in 1915 as a 
draftsman. 


For the fifth consecutive year Swift 
& Company, Chicago, has been certi- 
fied as “excellently managed” by the 
American Institute of Management, 
JACKSON MARTINDELL, AIM president, 
announced. A total of 408 American 
and Canadian firms was so cited by 
the institute for 1955. Purpose of the 
awards, Martindell said, is to “bring 
deserved recognition to those com- 
panies whose managements are doing 
most to increase productivity, with 
accompanying benefits to employes, 
shareholders, their community neigh- 
bors and to the company as a whole.” 


M. B. THomMpson, manager of the 
Geo. A. Hormel & Co. plant at Free- 
mont, Neb., has been elected vice 
president of the Nebraska Citizens 
Council, a non-profit tax research 
group. 


The $650,000 building and de- 
velopment fund campaign of the 
YMCA at Madison, Wis., got off to a 
running start with a gift of $100,000 
from the Oscar Mayer Foundation, 
Inc. Oscar G. Mayer, JR., president 
of Oscar Mayer & Co., in notifying 
the YMCA of the gift, said that many 
of the firm’s employes or their chil- 
dren use the facilities of the local 
organization. 


J. C. McCowan of The Cudahy 
Packing Co. has been elected a direc- 
tor of the Wichita Chamber of Com- 
merce. 


DEATHS 


Dominick CONSTANTINO, 42, vice 
president of B. Constantino & Sons 
Meat Packing Co., Springfield, IIl., 
died January 6 after a short illness. 
Survivors include his mother, Lav- 
RINA; five brothers, JosEPH, company 
president; MERILDO, Quinpy, TALo 
and GENE, and two sisters, BERTHA, 
secretary-treasurer of the firm, and 
Mrs. Bruce Hickman of Fort Wayne, 
Ind. 


WALTER WARREN WHITE, sR., 68, 
founder of White & Co., Moorhead, 
Miss., was killed and his wife was 
injured recently in an automobile ac- 
cident near Gainesville, Ga. 


Cuarces Harry Epsy, 65, Los An- 
geles district manager of The Rath 
Packing Co., died recently. 

HERBERT O. KRUEGER, 51, former 
official with Fuhrman & Forster Co., 
Chicago, defunct packing firm, died 
January 5 in Warsaw, Ind., where he 
owned an auto agency. He _ served 
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Bryan Brothers Announce New Expansion Plans for 
Their Big 'Home Grown’ Mississippi Concern 


Bryan Brothers Packing Co., which 
has grown from a shoestring to a 
Mississippi giant in less than 20 years, 
plans to double production at the 
South’s largest federally-inspected 
meat cannery. 

“The new, 30,000-sq. ft. addition 
is the first step in an overall, five-year 
program for expanding the entire 
plant,” said Joun H. Bryan, vice 





W. B. BRYAN 


J. H. BRYAN 


president and secretary, and W. B. 
Bryan, president and treasurer of the 
West Point, Miss., concern. 

Once a $3,000 investment, the firm 
last year had gross sales in the neigh- 
borhood of $20,000,000. A $300,000, 
two-story canning annex, built at the 
packinghouse just three years ago, is 
operating at capacity and turning out 
20,000 cans of meat weekly. Weekly 
shipments, including those from the 
cannery, have increased from one 
small truckload to 1,250,000 Ibs. 

The brother executives started out 
as errand boys in the small butcher 
shop of their father, J. C. Bryan, 
hustling chuck roasts to West Point 
homes in cane baskets. It’s said 
about the only time the boys slowed 
down was when they stopped to chew 
sugar cane, which their father sup- 
plied, and occasionally, plug tobacco. 
The tobacco came on their own initia- 
tive, a trait which has characterized 
their lives. 

In 1936 the Bryan brothers built 
their first packinghouse, a $3,000 
brick structure set up primarily to 
serve their retai] market. At the time 
there were five brothers, including 
CHARLIE, GEORGE and FRANK. Since 


~ 


that time, Charlie has died. George 
works at the plant, but Frank went 
into other enterprises. 

The first sales outside West Point 
were made at Houston, Miss. 

“We took a truck up there and 
sold $40 worth of meat,” John Bryan 
recalled. Since that initial venture, the 
firm has grown steadily. It added a 
small canning unit in 1939. 

The first big step for the brothers 
came in 1950, when they put the 
plant under federal inspection. In 
1952 they bought out Evansville 
Packing Co. at Birmingham. 

Employes have increased from ten 
to 460, not including the Birmingham 
force. 

Bryan Brothers sells its products in 
eight southern states and Puerto Rico. 
The armed forces also buy its “Prairie 
Belt” products. 

W. B. Bryan is an expert cattle 
buyer as well as executive. Cattlemen 
say he can tell the weight of an ani- 
mal to the pound, a technique he 
picked up in accompanying his father 
on buying trips. To get his buyers 
direct to feeder lots, the president, 
an aviation enthusiast, recently order- 
ed the purchase of a Cessna 180. The 
trim craft already is flying over mid- 
South farms. 

In its rapid climb, the company 
has brought in a few experienced 
packinghouse men, but the huge plant 
is strictly a “home grown” product. 

“We're trying to keep a policy of 
developing men within the plant,” 
said John Bryan. “We don’t want to 
hire men away from other firms.” 

He is a director of the American 
Meat Institute, and W. B. Bryan is 
a member of the AMI committee on 
producer relations. 

Looking at the cattle market in that 
area, the brothers contend “It’s still 
wide open” despite a decided shift 
toward grassland farming. 

They still have to buy Choice beef 
in Kansas City and Omaha, but they 
have their laughs, too. 

They're selling canned Mississippi 
beef in Texas. 





with the company for 25 years. 
Emit A. Later, 52, vice president 
of Louis Burk, Inc., Philadelphia, was 
stricken with a fatal heart attack re- 
cently while driving to his office. He 
served his apprenticeship in his na- 
tive Germany and came to this coun- 
try in 1922, at which time he was 
employed as sausage maker at Cork- 
ran-Hill. He later was employed by 
Adolf Gobel, Inc., as a sausage maker 


and rose to vice president, a position 
he left to become a traveling super- 
visor of Wilson & Co., Inc. He is 
survived by his widow, two children, 
and one grandson. 


Joun' McLeop Murray, sr., 66, 
president of Murray-Davis Meat Co., 
Memphis, died recently after an ill- 
ness of six months. Murray and his 
son-in-law, FRANK Davis, formed the 
firm five years ago. 
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Cowmen Seek to Make “Home on the Range’ 
Less Cloudy and Devoid of Discouraging Words 


ARKETING weakness; the dis- 
location of agriculture (and 
patchwork cures for it); high 

costs, and large numbers of cattle 
were some of the discouraging factors 
named by speakers at the American 
National Cattlemen’s Association con- 
vention in New Orleans this week in 
assessing the current troubles and tri- 
umphs of the cattle raising industry. 

Greater participation in beef pro- 
motion and other cooperative work; 
a possible downturn in the cattle ev- 





D. C. COLLINS JAY TAYLOR 


cle; formation of the National Beef 
Council; elevation of beef consump- 
tion to 90 Ibs. per capita, and the 
completion of a research survey on 
the practices and needs of cattle 
raisers were cited as hopeful devel- 
opments in the industry. 

Don C. Collins of Kit Carson, Colo., 
was elected president of the associa- 
tion succeeding Jay Taylor. F. E. 
Mollin, executive secretary of the 
group since 1929, made his final re- 
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port at the meeting before going into 
retirement. He is succeeded by Rad- 
ford S. Hall, who has been assistant 
executive secretary of the American 
National for 11 vears. 

SOIL BANK HIT: Opposition to 
one possible outgrowth of the Admin- 
istration’s new farm plan was voiced 
by president Jay Taylor. 

“We have more than an adequate 
supply of excellent beef right now,” 
he declared in his annual report. “We 
see promise of additional heavy sup- 
plies in the future. There is certainly 
no need for encouraging more cattle 
raising right now —and_ that’s what 
will surely happen if a ‘soil bank’ 
or other acreage diversion plans are 
adopted, without restrictions on graz- 
ing.” 

After commenting on the indus- 
trv’s effort to improve its own eff- 
ciency, Tavlor continued: 

“This matter of efficiency works 
several wavs. We are caught in th: 
squeeze of too-low prices for our 
products and ever-higher prices for 
the goods and services we must buy. 
We are told that much of the higher 
prices on our machinery comes from 
the constant round of wage increases 

cither through labor's bargaining or 
through the raising of the national 
minimum wage standard. We also 
know that much of the continuing 
high retail cost of foodstuffs is due 
to labor and other fixed costs at that 
end...... 


“Management is not blameless 





cither—there are many places where 
plant expansion, automation and other 
modern and progressive techniques 
can lower the final price. And, in 
times of stress in agriculture, it cer- 
tainly doesn’t make the farmer-cus- 
tomer happy when industrial profit 
sheets continue to rise with no cuts 
in the cost of things he must buy.” 
GRADING UPHELD: Stating that 
the American National has been a 
strong advocate of the voluntary fed- 
eral beef grading program from its 





F. E. MOLLIN R. S. HALL 


inception in 1927, secretary F. E. 
Mollin declared that “beyond a shad- 
ow of a doubt it has been of major 
importance in developing the demand 
for beef which today is at an all- 
time high. . . . Consumers are not 
as well informed on the details of 
the federal service as we would like 
to see them, but that does not lessen 
the importance of the protection the 
consumer gets from this service.” 
Mollin recognized the antagonism 
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of some segments of the meat indus- 
try toward federal grading in com- 
menting on a meeting of the cattle 
and beef industry committee to dis- 
cuss improvements in the grading 
service. 

“It developed at that meeting,” said 
he, “that the large packers, as rep- 
resented by the beef committee of 
the American Meat Institute, were op- 
posed to the federal beef grading 
program and, consequently, were op- 
posed to anything that might be done 
to improve it. Since that time they 
have conducted a rather strenuous 
campaign among both cattle produc- 
ers and cattle feeders to discredit the 
grading service in the hope of event- 
ually being able to kill it.” 

Mollin said there is some reason 
to believe that the long-predicted 
turning point in the cattle cycle may 
have been reached, with a near 50 
per cent slaughter of cows and heifers 
in 1955 signalling a somewhat smaller 
calf crop in 1956, 

A favorable foreign trade balance 
of $44,600,000 in hide exports and 
imports during fiscal 1955; setting 
aside of $4,204,000 for beef purchases 
under the school lunch program, and 
re-enactment of the “buy American” 
clause in the Armed Services Appro- 
priation Act were mentioned by Mol- 
lin as favorable developments for the 
cattle raiser. 

MARKETING AND COSTS: Un- 
predictable demand for different 
weights and quality has been one of 
the big problems upsetting cattle 
feeders in recent months, according 
to J. C. Holbert of Bettendorf, Ia. 

“In the last three months,” said 
Holbert, “I’ve heard a lot of comment 
on the fact that the Corn Belt feed- 
ers have fed their cattle too long and 
therefore they are too heavy... . 
But last January and February heavy 
cattle were topping the market. A 
feeder who went in with light ones 
was told by his commission man that 
he should put a couple more layers 
on them. Another example of unpre- 
dictable demand for various weights 
can be seen in the heifer market. The 
market used to penalize heifers weigh- 
ing over 850 Ibs., but in the last six 
months heifers that have weighed 
1,000 to 1,100 lbs. have topped the 
market more times than light ones; 
yet they tell us we have too much 
beef. 

“In the last three months we have 
seen low grade cattle of lighter 
weight bring more per pound than 
prime cattle. We have seen quality 
and finish sacrificed for the sake of 
a little weight in the steer market 
more in the last three months of 1955 
than ever in the history of the live- 
stock market.” 
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FOR GREATER EFFICIENCY AND ECONOMY... 


It's the New B&D Streamlined, Splashproof Combination 


Rumpbone Saw & Carcass 
Splitter! 











Now ... skilled and unskilled operators 
alike can split from 30 to 35 beef car- 
casses per hour. Faster, cleaner and more 
accurate cutting permits substantial savings in both time and labor ... 
increases production, boosts cut yields and lowers production costs. 
Recommended for both moving chain conveyor system and stationary 
killing bed layout. 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
Invest in the Best . . . Buy B& D Machines 











Since 1882... Natural Casings 


LEE, 





from "The Casing Houde’ 


CHICAGO ¢ NEW YORK e LONDON 
BUENOS AIRES * SYDNEY * WELLINGTON + ZURICH 





BLACK HAWK 


MEATS 
THE RATH PACKING CO., WATERLOO, IOWA Masumuimuuumencus 
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STORE with 
CITY PRODUCTS 


they're 
all over 








NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


. CLEVELAND, OHIO 9. PHOENIX, ARIZONA 
FEDERAL COLD STORAGE CO CRYSTAL ICE & COLD STORAGE CO. 
Two Warehouses) 


10. PITTSBURGH, PENNA. 
FEDERAL COLD STORAGE CO 


_— 


n 


. COLUMBUS, OHIO 
FEDERAL COLD STORAGE CO 











3. DECATUR, ILL. 11. ST. LOUIS, MO. 
POLAR SERVICE COMPANY FEDERAL COLD STORAGE CO. 
4. GALVESTON, TEXAS 12. ST. LOUIS, MO. 
GALVESTON ICE AND COLD STORAGE CO MOUND CITY ICE & COLD STORAGE CO 
5. HORNELL, N. Y. 13. SIOUX CITY, IOWA 
CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. 
6. JERSEY CITY, N. J. 14. SPRINGFIELD, MO. 
SEABOARD TERMINAL & REFRIG. CO RR Eee oe ee 
7. KANSAS CITY, KANS. 15. TUCSON, ARIZONA 
FEDERAL COLD STORAGE CO ARIZONA ICE & COLD STORAGE CO. 
8. NATIONAL STOCK YARDS, ILL. 16. TULSA, OKLA. 
NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE CO. 
I 
200s f GENERAL OFFICES: 
A lJ City Products Corporation 
33 S. Clark St., Chicago 3, Ill. 
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from the 


WORLD OF YESTERDAY 


to the 
> MANUFACTURING 
PLANTS OF TODAY 














The finest spice oils can be recognized by the Pyramid 
Brand ... the peak of quality at economy prices. 

P&S experts, located in buying markets throughout the 
world, accept only the finest grades at the proper buying 
seasons. 

Upon arrival here, they are reexamined and carefully 
analyzed by P&S technicians who properly evaluate them 
for meeting the needs of our discriminating American 
market. 

Ask for the best ... ask for “Pyramid” in these 
and many other oils: 


ANISE CLOVE NUTMEG 
BAY CORIANDER PEPPER 
CARAWAY DILL PIMIENTO 
CARDAMON GINGER SAGE 
CINNAMON BARK MARJORAM THYME 








nm SC OR FP OR AL CUD 
667 WASHINGTON ST., NEW YORK 14,N. Y. 


Offices: Chicago, Ill.; Detroit, Mich.; Los Angeles, Calif.; Toronto, Can. 
Plants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; New York, N. Y. 
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ALL MEAT 
.+ + Output, exports, imports, stocks 
MEAT EXPORTS-IMPORTS 
h 7 . . . 
Meat Output Up, But Below Year Before Ex xport business in lard increased 
\ ‘ a aaa 3 sharply in October to 56,425,861 Ibs. 
: a ap rite Pps meat production, back to normal after the from 30,544,573 Ibs. in September, 
ioliday season, showec fairly normal gains, but compared with the same and was about 22 per cent larger than 
week of last year, volume was down on slaughter and meat output from the 46.021.729 Ibs. in October 1954 
‘ ¢ € 3 . ada tak S. Jt. 
‘ rapes a pt hogs. Even on hogs, the margin ove the same period Exports of edible tallow rose sharply 
of the year »efore was the narrowest ; some time. Total —— of meat to 1,927,435 lbs. from 326,572 Ibs. 
be ce aye at 407,000,000 Ibs. under federal inspection, 12 per cent in September, and 326,421 Ibs. in 
above the s ee week, but a shade smaller than the 408,000,000 October, 1954. Movement abroad of 
Ibs. a vear earlier. Cattle slaughter was up 12 per cent, but 4 per cent 98.697.969 Ibs. of inedible tallow in 
under 1955. Hog slaughter was 10 per cent above the week before and October showed an increase from 
8 gh = larger than Tas vear. a slaughter and meat produc- 94,462,394 Ibs. in September, and 
tion by classes appear be low as follows ‘ails 87,605,252 Ibs. in October of 1954. 
See BEEF (Exel. lard) On the import side, inshipments of 
eek ende Number Production Number Production ve > 1e 9 C : 
u's Mail. Ibs. me a he canned beef at 6 924,196 Ibs. com- 
Jan. 7. 1956 342 187.4 1.438 190.3 pared with 10,562,128 Ibs. in Sep- 
ec. F : 07 k . 
Jan. 8. 1955 356 189.9 ‘ag ace tember and 6,274,513 lbs. in October 
weak LAM AND Pettng 1954. Imports of canned and cooked 
Week ended Number Production Number Production PROD. hams and shoulders were up from 
Jan. 7, 1986 oy Sr ei ee = both September and October 1954. 
Dec. 31, 1955 102 11.3 248 11.4 364 The USDA report on exports and 
Jan. 8, 1955 149 17.8 279 13.3 408 . rts of sat industrv ducts is 
1950.56 HIGH WEEK'S KILL: Cattle, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, at Tle Sy re 
69,56! as follows: 
1950- mar LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
Oct., "55 Oct., "4 
AVERAGE WEIGHTS AND YIELD (LBS.) ha Pounds 
CATTLE HOGS EXPORTS (domestic) 
Live Dressed Live Dressed Beef and veal 
Jan. 7, 1956 1,005 548 241 133 Fresh or frozen ........ 5I7,830 209,769 
Dec. 31, 1955 1,000 550 239 133 Pickled or cured...... 2,167,457 1,707,500 
Jan. 8, 1955 980 533 250 Pork cae i 
SHEEP AND i PROD. Fresh or frozen oe 825,47 1.046 052 
CALVES LAMBS Per Mil. Hams & shoulders, cure ed 
Live Dressed live Dressed ewt. Ibs. or cooked ...... ree As 1,074,741 
Jan. 7, 1956 210 114 100 48 14.9 51.4 BQCOM 2. iccs devisees 294,527 251,110 
Dec. 31, 1955 205 i 99 46 14.9 46.4 Other pork. pickled, salt 
* i] ed or otherw ise cure 
Jan. 8, 1955 219 9 100 48 15.1 50.0 (includes sausage in- 
gredients) ....2..0.. 3,664,304 2,120,195 
Sausage. bologna & 
° frank ers © 
Safeway To Raise Weight AMI PROVISION STOCKS oy rem cont 178,059 84,074 
A we } Other meats, except 
amid Standards On Carcass Lamb otal pork stocks on December 31, PTT Ts ane eee . 8,557,003 4,665,950 
; 1955, at 254,400,000 Ibs. were 9 per pe Ne deh lr: ane ais = 
In an effort to broaden the demand Te nesgi Satay " sat Be gp io seine masibiatchs 
t the : : : cent larger than 233,900,000 Ibs. on Sausage, bologna & nai aie 
in for heavier-weight lamb carcasses, a frankfurters ......... 384,198 740,506 

ying ing S j : : December 17, but were 18 per cent Hams and shoulders... 85,106 106,624 

Safeway Stores, Inc., will raise its we Other pork, canned .... 842,155 396,610 
, : : 4 smaller than the 308,500,000 Ibs. re- Giice cite a 
full standard weight specifications on lamb are SORRtar Cann 197.084 «100.008 
y Aetna) pies ported on January E 1955, accord- products, canned! ..... 27 08+ 759,008 
hem carcasses from 55 to 57 Ibs. for a test : : x : Lamb and mutton (ex 

ing to the American Meat Institute. cept canned) ......... 27,467 3,975 

ican period during the fed lamb season, Vad eal staid aad Gebel Lard, (includes rendered ns 
T. W. Henritze, Denver division . vo D “et I nee hen ne eye eee 66,425,861 46,021,720 
ngs o sce or ale - a ai ede - ieee 

ese manager for the firm, has announced. one tb ecember we "Sl or 0 ; Tallow, inedible ........ 98.697, ‘969 87,605 252 

-*S . ; are y 54.6 edible animal oils Cc 
The request for the change was r see a a f — 600, om Inineludes lard oll) c-. 586,340 376,484 
made by commission men on the »s. two weeks before and 70,800,- Inedible animal greases & 
Denver market. It was pointed out 000 Ibs. on the compared date a year SEOREMED. <5 scx cocaucem 17,769,811 16,848,735 
that under the 55-Ib. carcass limit, earlier. IMPORTS 
‘ « . “a a Beef, fresh or frozen.... 1,941,980 1,155,999 
“anything over that weight had to go gg Ro og ga eal. atk eo 712 59'853 
into a heavy -weight category for Inventories on Reef and veal, pickled or , 
Dec. 17 Jan.. 1 CREO”. ccaavdddecumeun 560,978 513,130 
which there is little demand.” Mike 1955 1955 Canned beef. (ineludes 
: corned beef) ........ 6,924,196 6,274,512 
Hayes, Denver commission man, said ee EWeAne... xevukehwes 76 92 iy patie . chilled or see aioe 
that about 25 per cent of the heavy- Frozen for cure, S.P.-D.C....126 60 fo) ererrerrerecce 2,688,503 4,118,357 
TRUM DMI 5.5 clcts a cide Kaecws 93 74 Hams, shoulders, bacon & 
weight carcasses are ones weighing PICNICS: other pork? ........... 460,298 536,806 
moe * poe br Caped, Bibl... ccccvececccs 97 86 Canned cooked hams & 

- 56 to 57 lbs. He added that if the Frozen for cure, S.P.-D.C....112 61 shoulders ..........06. 7,501,763 7,050,156 
ee e Sai —_— = a OSE OUNCE) «ci cdisseseuns 106 68 Other pork, prepared or : 
chain stores would adjust their speci BELLIES ; a so ee ed ot eaten. ott 

4 fications to cover the extra 2 Ibs. it hn lee E a wottees 106 88 Meat, canned, prep. or 

frozen for cure, D. 8S. ....300 400 DENS. MGIB, acca cn ens 232,854 360,064 

7 would broaden the outlet for these Cured. 8.P.-D.C. ....-.;+--101 ut emis makes endl ain 

frozen for cure, S.P.-D.C....12 q “ana oRR 14° eo o8K 
lambs by 25 per cent. OTHER CURED MEATS: net Ca ee — we 
Cured & in cure ............ 7 7. pC areeecroneceee | Aeeeae see 
The food chain agreed to go along sy fla aaa a. = Fallot, WED 5.05.00 connane-, ) cnuaeee 
with the idea for a trial period to see Foy A ~ «lA — 68 
3 FAT BACKS: 1Includes many items which consist of varying 
what the change would do to their ee 111 62 amounts of meat. 
operations. If no great difference is Loins, —_ ribs, peseene. wee boned or canned or made into 
trimmings, other—Totals. .108 88 : : 
seen, the change in weight specifica- TOT. ALL PORK MEATS ~~ .109 82 3Includes fresh pork sausage. 
30 S11 REE a ee a 119 ; : Haticee 
tions will be extended, Henritze said. RENDERED PORE PAs" “lee = — d from official records, Bureau of the 
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PROCESSED MEATS 


SUPPLIES 





November Commercial Meat Production 
3% More Than October, 9% Above 1954 


RODUCTION of red meat by 

commercial slaughter plants in 
November totaled 2,403,000,000 Ibs., 
according to the Crop Reporting 
Board. This was 3 per cent larger than 
the 2,323,000,000 Ibs. in October and 
9 per cent above the 2,199,000,000 
Ibs. produced a year earlier. Com- 
mercial meat production includes 
slaughter in federally inspected plants 
and other wholesale and retail plants, 
but excludes farm slaughter. 

Meat production in the first 11 
months of 1955 at 23,085,000,000 
Ibs. was 7 per cent above the 21,- 
535,000,000 Ibs. produced during the 
corresponding period of 1954. Com- 
pared with 1954, 11-month beef pro- 
duction was up 5 per cent, pork out- 
put was up 13 per cent and lamb 
and mutton was up 4 per cent. Veal 
production was down 4 per cent. 
Lard production through November, 
1955 totaled 2,165,000,000 Ibs., 16 
per cent larger than in 1954, 

Cattle slaughter in November was 
estimated at 2,219,600 head as 
against 2,278,000 in October and 
2,154,000 in November 1954. Beef 
production for the month totaled 
1,139,000,000 Ibs., 3 per cent smaller 
than the 1,173,000,000 Ibs. in Octo- 
ber, but 8 per cent larger than the 
1,058,000,000 Ibs, turned out a year 
earlier. 

November calf slaughter totaled 
1,109,400 head compared with Octo- 


ber slaughter of 1,160,700 and 1,147,- 
000 in November 1954. Veal produc- 
tion was 129,000,000 lbs., 9 per cent 
smaller than the 142,000,000 Ibs. the 
month before and 4 per cent smaller 
than the 135,000,000 Ibs. a year 
earlier. 

Commercial hog slaughter in No- 
vember numbered 8,108,000 head for 
a 12 per cent rise over the October 
kill of 7,212,800 and 16 per cent 
more than the November 1954 kill 
of 6,969,000. The volume of pork 
at 1,074,000,000 Ibs. was up 14 per 
cent over the October volume of 
7,946,000,000 Ibs. due to rising hog 
weetblite and 13 per cent larger than 
the 950,000,000 Ibs, produced from 
heavier hogs in November of 1954. 

November lard production totaled 
265,000,000 Ibs. for a 24 per cent 
increase over October output of 214,- 
000,000 Ibs. and showed a 17 per 
cent rise over 1954 output of 227,- 
000,000 lbs. for the month. Novem- 
ber hogs yielded 14.0 Ibs. of lard 
per cwt. as against 13.1 Ibs. in Octo- 
ber and 13.7 lbs. in November 1954. 

November’ slaughter of 1,337,000 
sheep and lambs represented a 5 per 
cent drop from 1,415,000 in October, 
but numbered 2 per cent larger than 
November 1954 kill of 1,315,000. 
Output of the meat totaled 61,000,- 
000 Ibs. compared with 62,000,000 
Ibs. in October and 59,000,000 Ibs. 
in November the year before. 


USDA Buys 4,440,750 Lbs. Pork 
Last Week; Total 68,046,450 

The U. S. Department of Agricul- 
ture reported last week’s canned pork 
purchases at 4,440,750 Ibs., bringing 
the total of pork and lard purchases 
to 68,046,450 Ibs. under the con- 
tinuing pork purchase program. 

Purchases last week were for 1,- 
639,950 Ibs. of canned pork and gravy 
at prices ranging from 64.48c to 
64.50c per Ib., 1,900,800 Ibs. of pork 
luncheon meat at 41.90c per Ib., and 
900,000 Ibs. of canned ham at 59.95c 
per lb. 

Of the 68,046,450 Ibs. of pork 
products purchased through last week, 
37,091,250 Ibs. were canned products 
(19,170,450 Ibs. of pork and gravy, 
10,216,800 Ibs. of luncheon meat, 
and 7,704,000 Ibs. of ham) and 30,- 
955,200 Ibs. were lard. 

Contract awards on pork and gravy 
went to seven bidders out of 12 who 
offered a total of 2,657,805 Ibs. On 
luncheon meat, six bidders were 
awarded contracts out of eight who 
offered 2,257,200 Ibs. Canned ham 
awards were made to two bidders out 
of five who offered 1,944,000 Ibs. 


Meat Index Shows Upswing 

The Bureau of Labor Statistics in 
its report for the week ended January 
3 indicated the first upswing in the 
meat index in several weeks. The 
wholesale price index on meats for the 
period rose fractionally to 71.4 from 
the long-time low of 69.7 per cent 
the week before. 















DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs ag 
it SEO Ee EOC CaO 54@ 59 
(.c.1. prices) (1.e.1. prices) (Le. prices quoted to manu- peg ga ceehiti oe Po 
or nusaAge vr eas 37 se sarge sy + 00tces Mee > 

— oe ge, hoe cas.. ‘oo G Ri Cervelat, ch. hog bungs .... S8@92 facturers of sausage) Med. prime, 34 is. cut. 20@ 27 

sausage, Sa”. 20% (Minnncinonr 7@49 . F ime 2@ 

Pork sausage. sheep cas., a r PE Se ik = Beef Casings: ret age ee ss et -.. 12@ 16 

"tid 5 ; i Ponce ec eee eee ceee 7 73 = 2 8 

», 1-Ib. pkg wosereses A @Ae Holsteiner .... 72@75 Round 29 /a> cap off 5@ 70 
I ork sausage, sheep cas., i B.C. Salami " a@i9 Export, nar., 32/35 4 be. Shee fora : y ee Silat: 

: 5-6 Ib eee - 43 Pe ppe Rea ee ee ee 68@70 “ mm... sa ear — oo 26/28 cong pe 5 1808.98 
Frankfurters, sheep cas 4 a@Q0oe Genoa style salan ..-- 92@94 oan cai ort Saul 90@1.10 OU Wie |... sk = 50@5.90 
ht furters, — inless ae p an Cooked Salami ............ 40@44 oer med. wide 1.00@1.50 99/24 mn. A rs ene 75@5.15 

ologna (ring ‘ i) a Ss Eee eee Pee .. SI@S4 .! tate e ees eceees “UU ov ae/ a yo StS nie SR aS ae 

Bologna, artificial cas...30 @31% ( seers Pie Can Fong Th@T7S Export, wide, 40/44 .- L25@1. 50 br 4 re ORS + 30 
Smoked liver, hog bungs.40%@43 Mortadcila. 13@47 Export, jumbo, 44/up..2.15@2.25 8/20 mm. ..... - +2.95@3.10 
Smoked liver, art. cas...832 @338% 2654 + @@&° & °°, Domestic, TZ. 2.0.00. T0@ 75 16/18 mm -1.75@2.25 
New Eng. lunch., spec..49 @5dS8 Domestic, wide ...... 80@ 9 
Polish sausage t sm Kea 1) @a4 SPICES No. 1 weas., 24 in. up. 12@ 16 CURING MATERIALS 
Tongue and Blood ; 4244 @AT No. 2 weas., 22 in. up. 9@ 13 
Olive loaf . .. 444,@45 (Basis, Chgo., orig. bbls., bags, Middles : ioe , Cwt. 
Pepper loaf . 1714, @53 (bales) Sewed, 1%.@2 in. ..1.15@1.50 Nitrite of soda, in 400-Ib. 

Pickle & Pimie ento lo: 39 @4014 ” RHA een Select, wide, 2@2% bbls.. del. or f.o.b, Chgo..$10.31 


SEEDS AND HERBS 


(l.e.l. prices) 


Resifted 


Ground 


. , . Cloves, Z: inzibar Re aa 6h Dried or salt, bladders, 
W hole for weuE ine Ginger, Jam., unbl. 72 7 piece: 
Caraway seed 26 31 Mace, fancy, B anda. 3.25 3.50 8-10 in. wide, flat... 
Cominos seed’... 28 28 Weel TOGO8 4 \-<25 ne 3.40 10-12 in, wide, flat... 
Mustard seed, East Indies ...... 3.40 12-15 in. wide, flat... 
faneyv we 2 fee Must .“ flour, fancy 87 . 
Yellow American 17 NO. To. ee eae Pork Casings: 


Oregano... . 34 Paprika, Spanish ... a1 & GOWER occcsccscces 
Coriander, = Pepper, cayenne. ... . m4 Narrow, medium, 
Morocco” ..... 21 20 Pepper: aeeaes WM, oy sccses 
Marjoran, French 46 §2 Red, No. i “ 54 32@35 mm. ........ 
Sage, Dalmatian, White a7 60 Spee. med., 
No. 1 ee 58 inh Black 17 D1 35@38 mm. ........ 
60 


Allspice, prime ..... 


Chili Powder 
Chili Pepper 


West Indi Nutmeg. . 90 


1.02 5.23 Extra select, 
. 1.09 127 2% @2%% in. ........ 
jielecavace ; 47 Beef bungs, exp. No. 1. 


Extra narrow, 


11 Beef bungs, domestic... 


29 mm. 
.4.00@4,35 


-1.75€@1.90 


1.75@2.10 Pure rfd., gran. nitrate of 


AS AT Pic pe 3 eee 5.65 
1.85@2.50 Pure 1fd. powdered nitrate 
23@ 34 RRS Sacks canted cca 8.65 
18@ 25 Salt, in min. car of 45,000 
Ibs... only paper sacked, 
f.o.b. Chgo. gran. ton .... 28.00 
9@ 11 Rock, per ton in 100-Ib. 


9@ 11 bags, f.o.b. whse., Chgo.. 26.00 
14@ 18 Sugar— 

Raw, 96 basis. f.o.b. N.Y.. 5.83 
Refined standard cane 

gran., basis (Chgo.) ..... 8.50 
Packers, curing sugar, 100-Ib. 

bags, f.o.b. Reserve, La., 


-8.70@4.15 I OTM. ica: Siniciee O's avy ies? 4% 8.35 
-2.35@2.60 Dextrose, per cwt. 


Cerelose, Reg. No. 53 ..... fe 
Ex-Warehouse, Chicago ... 7.65 
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Hog Shipments From Chicago 
In 1955 Largest Since 1932 


GET ENGINEERING HELP 





— Reflecting the results of improved e . ‘ 

rail service to eastern packing plants, on your meat grinding operations 
Pork hog shipments out of the Chicago 
50 Stock Yards in 1955 represented the 
; } largest outbound movement since More and more meat processers turn to SPECO for more than Correct Design, 
— 1008, it was reported. Last years and Speco’s unqualified written guarantee. You want knife and plate recom- 
pork shipment totaled 788,073 head, or 29 as ait 30 f ki ‘ith ae Ao t 
ging per cent of the hogs sold on the mendations based on 30 years of working with your industry and a line 
lases Chicago market during the year. diversified enough to give you the right plate or knife for any job. 
Cons Cattle shipments were also larger, 


totaling 1,068,867 head compared Improve product quality aes 
Pls with 981,557 in 1954, and were the : 4 ; . 
Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 








ravy largest outbound movement _ since - aoe pie ag em 4 
to 1946, Shipments represented 47 per cooler pre a —_— er ye alga gunn 4 grinder — fore 
pork cenit ik das vents cals dae ak on any ground product... Recommend plates give you better results a/l-ways! 
and market. ss 
-95¢e Sheep shipments totaled 225,931 Increase Grinder output..... 
head, 43 per cent of the total mar- There are Speco knives and plates to fit any make 
pork keted in 1955, and the largest out- of grinder... guaranteed to “up” your produc- 
eck, bound movement of this specie since tion, and lower your grinding costs. Specify your 
ucts 1950. grinding job and ask for our recommendation. 
avy, The shipments of calves in 1955, No obligation involved. 
eat, at 21,084, were 24 per cent of the Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 
30,- total sold, or down slightly from the : 
previous year's total of 21,363. 
‘avy The years increased shipments 
who were due in part to increased buying 
On by eastern packers which was en- | 
vere hanced in the period since last April | \ . 
vho 25 when four major railroads insti- Nay a 
1am tuted improved service. The faster | er ; 
n Meat Grinding Equipment for 30 years—since 1925 


out rail schedules place the Chicago mar- | Specialists i 
ket within 36 hours of packing plants | — EE 


throughout the East. i eo 
ie Lard Loses Importance In THE ORIGINAL 314 

te French Foreign, Home Trade THEURINGER CERVELAT 
the France, in past years a considerable HOLLENBACH A STANDARD OF QUALITY FOR 























The trader in lard as an importer and ex- 75 YEARS! 
the porter, has become an unimportant For your 
om entity in foreign lard trade, a For- | P A REAL SALES BUILDER! 
ent eign Agricultural Service report indi- Protection 
cated. In 1954, France exported lici 
icit 
— about 7,849 tons of lard, while her | do not solici : ; 
— of “ —_— totaled retail accounts. Other "314" products include: 
59 only 19 tons, 15 of which were re- | 
4 fined lard from the United States. © B.C. SALAMI 
A The comparatively high prices on e B.C. CERVELAT 


lard in France make it difficult for 











ie her to compete in the world market 
gd with lard from the United States, 
15 with whom she is often obliged to 
1.10 make some sort of special arrange- | 
a ments, Lard as such is currently used | 
in very limited quantities in France, | 
rt. where other fats and oils are pre- 
31 ferred for cooking, etc, 
65 
a Uruguay Bans Cow Slaughter | 
i A Uruguayan government decree of | 
October 31 prohibits the slaughter of | H 
00 cows oauitls of producing calves, as H .@) LL E N 3} A C 
83 another step ina program to increase | Se: 
50 beef production. Uruguay desires to 
| peel its general foreign-exchange ES CORE ANE, CHa 6. 
35 position. Cows over six years of age, Telephone: LAwndale 1-2500 
~ or diseased, are excluded. 
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BEEF-VEAL-LAMB.... Chicago and outside 


a 





CHICAGO 

Jan, 10, 1956 

WHOLESALE FRESH MEATS 
CARCASS BEEF 





BEEF PRODUCTS 


Tongues, No. 1, 100's... 27% 
(1.¢.1. prices) Hearts, reg., 100's Hore 11 
Native steer: jig Livers, sel., 30 HOS wee. 25 
Prime. 600/800 Livers, reg., 35/50's ....15%4@16 
“sherpaig rer sagas Lips, scalded, 100’s .. 84@ 9 
ee te aes 4, 0 Lips, unscalded, 100s’ .. 8 
G 6 500 ha Tripe, scalded, 100’s ... mi 
RE Gina eewn 03 Tripe, cooked, 100’s .... 5% 
— rcial cows ....2 EaeeCAQOS ssh sconces BM 
Ltr gat Pi TRIS eee iM 
Canner & cutter cows. Saber. 100"s chee 4% 
PRIMAL BEEF CUTS 
Prime FANCY MEATS 
Hindgtrs., 5/800 ..... 1714, (Lel wrices) 
Foreqtrs., 5/800 29 C1. i 
Rounds, all wts. ..... @42 teef tongues, corned ........ 39 
Trd. loins, 50/70 (lel).74 @78 Venl breads, under 12 oz .... 57 
Sq. chucks, 70/90 .... 28 TD OB. UD cccccvicscscccsions 92 
Arm chucks, 80/114... 26 Calf tongue, 1 Ib./down .... 19 
Sriskets (icl) ....... 21 @22 Ox tails, under % Ib. ......- 13 
Ribs, 25/35 (Icl) ..... 54 @57 Ox tails, over % Ib. .......- 16 


Navels, No. 1 
Flanks, 


Choice 











BEEF SAUS. MATERIALS 





Hindgtrs., 5/800 423, @43 

Foreqtrs., 5/800 @26% FRESH 

Rounds, all wts. @i0% C. C. cow meat, bbls... .30%4,@31 

Trd. loins, 50/70 (el).61 @66 Bull meat, bon’ls, bbls.. 36 

Sq. chucks, 70/90 ... 28 teef trim., 75/85, bbls. 3 

Arm chucks, 80/110... 26 feef trim., 85/90, bbls.. @27 

Briskets (le 1) , @22 son’Ils chucks, bbls. @31} 

Navels 84@ 9% Beef cheek meat, e 

Ribs, -+--48 @50 eee 17% 

Flanks, rough No. 1... 9%4@10% seef head meat, bbls.... 14% 
Good Shank meat, bbls. Vee aad et 

Rounds Veal trim., bon’ls, bbls. .2 @24% 

Sq. cut chucks 

sriskets 

itihs VEAL—SKIN OFF 

Loins been 

; yrices) 
COW & BULL TENDERLOINS ve , 
Prime, 80/110 $44.00@45.00 
Fresh J/L C-C Grade Froz. C/L Prime, 110/150 3.00@ 44.00 
60@63 Cows, 3/dn, ....60@62 Choice, 50/ 80 35.00@38.00 
T6@s0, Cows, 3/4 .....65@68 Choice, 80/110 .00@42.00 
80@85..... Cows, 3/5 ..... 71@74 Choice, 110/150 .00@ 42.00 
88@92..... Cows, 5/up .86@90 Good, 50/ 80 .00@33.00 
88@92..... Bulls, 5/up .86@90 Good, 80/110 3.00@38.00 
Good, 110/150 36.00@38 00 


Co 
BEEF HAM SETS ci 
Insides, 12/up 
Outsides, 8/up 
Knuckles, 74% 





ereial, all 


Wts.. 





».00@ 32.00 


CARCASS LAMB 


ie3. ¥ 
CARCASS MUTTON Prime, 40/50 
. Prime, 50/60 
(L.e.1, prices) Choice, 40/50 
Choice, 70/down ........... 15@16 Choice, 50/60 
oo ee ree 14@15 Good, all wts. 


yrices) 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Careass): Los Angeles Ss 
Jan. 10 

STEER 
Choice 
500-600 Ibs 
600-700) Lbs 





.$33.00@35.00 
82.004 33.00 
Good 
500-600 Ibs. 
600-700 Ibs. 


30.00@33.00 
29,00@31.00 


Commercinl 
350-600 Ibs. 
cow 


29.00@31.00 


Commercial, all wts.... 24. 00@26.00 
ccs, OH wte. ..6... 2 23.00@ 25.00 
Oannmer-cutter .....0.0. None quoted 
Bull, util. & com’l - 26.00@30.00 
FRESH CALF (Skin-off) 
Choice 
200 Ibs. down .... 37.00@39.00 
Good: 
200 Ibs. down ......... 34.00@38.00 
LAMB (Carcass) 
Prime 


40-50 Ibs. 
50-60 Ibs. 
Choice: 


39.00@41.00 
38.00@39.00 





PMN, netic cssaee 39.00@41.00 

50-60 Ibs. ..... basiees - 38.00@39.00 

Good, all wts. ..... «+++ 36.00@39.00 
MUTTON (EWE): 

Choice, 70 Ibs. down... None quoted 

Good, 70 Ibs. down . None quoted 


62 


in Francisco 
Jan. 10 





31.00@33.00 
30.00@31.00 


28.00@30.00 


25.00@28.00 
23.00@26.00 
19.00@22.00 
29.00@31.00 


(Skin-off) 
38.00@40.00 


36.00@38.00 


38.00@ 40.00 
36.00@38.00 


38.00@40.00 
36.00@38.00 
35.00@38.00 


None quoted 
None quoted 


No. Portland 
Jan. 10 


$33.00@ 37.00 
31L.00@ 26.00 


31.00@35.00 
29.00@ 34.00 


27.00@30.00 


23.00@26.00 
22.00@25.00 
18.00@22.00 
None quoted 


(Skin-off) 
35.00@38.00 


33.00@36.00 


37.00@40.00 
35.00@39.00 


37.00@40.00 
35.00@39.00 
35.00@38.00 


14.00@16.00 
14.00@16.00 





NEW YORK 


Jan, 
WHOLESALE FRESH MEATS 
BEEF CUTS 


(1.e.1, prices) 

Western 
00@ 42.00 
37.00@ 40.00 


Steer 
Prime care., 6 
Prime care., 7 


700. . $8 
SOO... 





Choice care., 6/700... 36.00@38.00 
Choice care., 7/800... 34.000@37.00 

Hinds, pr., 6/700.... 48.00@52.00 
Hinds, pr., 7/S800.... 45.00@48.00 
Hinds, ch., 6/700.... 46.00@49.00 
Hinds, ch., 7/800.... 44.00@46.00 


BEEF CUTS 


(ic0-5% 


steer: 


prices) 
Prime 


Hindgtrs., 
Hindgtrs., 
Hindgtrs., 
Rounds, 
Rounds, 


600/700... 58. 
700/800... 48. 
800/900... 4 
flank off.... 

diamond bone, 








10, 1956 


FANCY MEATS 
(Le.l. prices 
MENGE CoO: sins ox 
















Vv . al breads, 
‘12 02% 


3 ob./up 
Beef livers, 
Beef kidneys 


Oxtails, % Ib./up 
LAMB 
(1.e.1. careass prices) 
City 
Prime, 30. 10. eeeccee + 0 $40.00@ 42.00 
Prime, 43.00@46.00 


Prime, 4 
C hoic “e, 


41.00@43.00 
39.00@ 41.00 
41.00@ 44.00 
38.00@ 40.00 
37.00@39.00 
38.00@40.00 
36.00@ 38.00 
32.00@34.00 
Western 


€ 
Good, ¢ 
Good, 4 
Good, 45 
Good, 55 






























Hank OF nkcasasces 25a a “ai 
Short loins, untrim... 70.0@ Raa ae 4 oo > nk 
Short loins, trim..... 105.04 erste Lea. Feet 
Flanks 13.0@ Choice, .00@ 38.00 
Ribs (7 bone cut).... 45.0@ ys Me 
Ar rm _ chucks Rainnigaa’s 28.04 eee aie 

i 23.04 pi rt 
I 11.04 Sea) mee : 

Fore qtrs, (Kosher)... 32.0@ Good, 55/65 .......... 29.00@ 
Arm Chucks (Kosher) 32.0@ 
Vv —SKIN 
Choice steer: EAL SKI OFF 
Hindqtrs., 600/700... 49.0@ 52.0 (l.e.1. careass prices) 
Hindqtrs., 700/800... 44.0@ 48.0 Western 
Hindatrs. , 800/900... 42.0@ 45.0 Prime, 80/130 ........ $44.00@50.00 
Rounds, flank off..... 412.0@ 43.0 Choice, 80/130 |. .. 40.00@45.00 
— oe bone, ek ia Good, 50/80 .... 28 00@32.00 
OUR OT secccecvce 2.0@ 0 G . 80/130 
Short loins, untrim... 60.0@ 68.0 se pth od a 
Short loins, trim..... 84.0@ 97.0 Com’, 80/130° 30,00@ 33.00 
BURRS 5 iota cascaies eis 13.0@ 14.0 ‘ ; 
Ribs (7 bone cut).... 42.0@ 54.0 ' 
MIU COMUCES Scones 26.0@ 29.0 BUTCHER'S FAT 
POP EMS y.5.cs ste wae aca 23.0@ 26.0 BOO Lae COW ial i sGescetgiwses 
PO seen nccdanece. 10.0@ 12.0 Breast fat (ewt.) 
Foreqtrs, (Kosher)... 29.0@ 34.0 WUGIMIe BUGLE (OWE) obese woes 
Arm Chucks (Kosher) 30.0@ 33.0 Inedible suet (ewt.) 
N. Y. MEAT SUPPLIES 106s: 
Week ended Jan. 7 
teceipts reported by the USDA Week previous ......... 
Marketing Service week ended Jan, SHEEP: 
7, 1956 with comparisons) Week ended Jan. 7 .... 45,045 
STEER AND HEIFE S: Carcasses WOOK Previous <..0. <0 44,24¢ 
Week ended Jan, 13,891 
Week previous ......... 2,158 COUNTRY DRESSED MEAT 
cow: VEAL: Careasses 
Week ended Jan. 7 2,212 Week ended Jan, 7 4,791 
Week previous ......... 1,450 Week previous ......... 5,136 
BULL: 
Week ended Jan. 7 ended Jan. 7 1% 
Week previous ......... BUOTIOUR. iccccevs 444 
VEAL: LAMB AND MU TTON: 
Week ended Jan, 7 Week ended Jan, 7 115 
Week previous ......... Week previous ......... 191 
LAMB: 
Week ended Jan. 7 PHILA. FRESH MEATS 
oa Tis oe Jan. 10, 1956 
~ Week ended Jan. 7 .... 844 WESTERN DRESSED 
Week previous ......... 799 STEER CARCASS: (Cwt.) 
HOG AND PIG: Choice, 500/700 : 


Week ended Jan. 7 
Week previous 
PORK CUTS: 
Week ended Jan, 7 
Week previous 








BEEF CUTS: 
Week ended Jan. 7 195.588 
NTOOR: DOOVOES Gicvacecs 207,054 
VEAL AND CALF CUTS 
Week ended Jan. 7 3,026 
Week previous ....c.ece 3,434 
LAMB AND MUTTON: 
Week ended Jan. 7 16,937 
Week previous ......... 7,541 
BEEF CURED: 
Week ended Jan. 7.... 3,870 
Week previous ......... 27,482 


PORK CURED AND SMOKED: 


Week ended Jan. 7 315,648 
Week previous ......... 325,320 
LARD AND PORK FAT: 

Week ended Jan. 7 6,500 
Week previous ..... wees Snee 
LOCAL SLAUGHTER 
CATTLE Head 
Weck ended Jan. 7 .. 11,084 
Week previous ......... 0,500 

CALVES: 
Week ended Jan, 7 os 9,915 
Week previous ......... 8,382 


Choice, 700/900 

Good, 500/800 
COW: 

Com’, all wts. p 

Utility, all wts. ... 25.50@26.50 
VEAL (SKIN OFF): 











Choice, 80/110 ..... 42.00@ 44.00 
Choice, 110/150 42,00@44.00 
Good, 50/ 80 ....... 34.00@36.00 
Good, 80/110 ........ 36.00@39.00 
Good, 110/150 ....... 37.00@39.00 
LAMB: 
Prime, 30/45 ....... 39.00@42.00 
Prime, 46/560. 26... 39.00@41.00 
Choice, 30/45 ...... 39.00@42.00 
Choice, 45/55 ...... 39.00@41.00 
Good, all wts. ...... 35.00@38.00 


MUTTON (EWE): 


Choice, 70/down.... 17.00@19.00 
Good, 70/down ..... 16.00@18.00 


LOCALLY DRESSED 


STEER BEEF >): Choice Good 
Hinds, 500/8¢ 45@47 41@43 
Hinds, 800/900. - 422@44 38@40 
Rounds, no flank. 40@44 38@42 
Hip rd., + flank. 39@43 37@41 
Full loin, untrim. 48@50 40@44 
Short loin, untrim. 56@62 47@52 
Ribs (7 bone) . 49@53 42@46 
Arm chucks ...... @31 25@27 
Briskets ........ 27@30 27@30 
Short plates...... 10@16 10@16 
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CHICAGO PROVISION MARKETS | HOG VALUES FALL BACK UNEVENLY 
From The National Provisioner Daily Market Service (Chicago costs and credits, first two days of the week.) 
| poet P 
CASH PRICES Uneven changes in live hog costs in relation to changes 
Lb. in pork prices resulted in irregular variations in cut-out 
52 Carlot Basis, Chicago Price Zone, Jan. 11, 1956 ° : F es ‘ 
Ba Se ee ee ee ci | values this week. Losses, however, were general, with 
SKINNED HAMS BELLIES | carr eas é . 
S4 ; aa 7 eres Sy gisomone | margins on the two heavier classes falling back the most. 
28 Fresh or F.F.A. Broxen) Seve orl. E27) ona 
13 371, eaOtiee epee seca: pate ‘33 | —180-220 Ibs. —220-240 Ibs.— —240-270 lbs.— 
12 he B = eeasiyes co | Value Value 
IS ....ee oo TO/TS .. eee eee 8A | per per cwt. per per ewt. 
7 “RR EER ES 12/14 «0... eee = | ewt. fin. ewt. fin. 
Hs teteeee aa an ce seccens cy alive yield alive yield 
12@12% 11. «18/20 1.2.2.2. 12 Lean cuts: ...........-$ 948 $19.48 $8.58 SIL95 
00 é Selene sails d . Pat euts, lard .acceccce Se D1 3.15 4.35 
on F aes aim a. Gr. Amn. D.S. Clear Ribs, trimms., ete. .... 1.30 1.89 1.15 1.61 
‘00 104,n 12%4n | Coek Of ROR i kc ve cscs $11.69 $10.88 
‘00 fs 10%n : 12%n | Condemnation loss i 04 04 
‘O0 Note 2%e under 10n » Ln Handling, overhead ... 1.41 1,13 
00 skinned Sl, 10%n | TOPAL COMP oo 60s: SIe $12.0) $16.73 
00 84 @8% 10%on | TOTAL VALUE ....... 14.35 12.88 17.91 
00 PICNICS Ton 9%4n Cutting a coos f OE 2 +$ .83 +$1.18 
in) — ae Margin last week 1.28 + 1.26 1.97 
00 Fresh or F.F.A. ‘ _—" FRESH PORK CUTS 
a Spe dchiee f - nae Job Lot Car. Lot 
00 imal... 8/10 ||. 156@16 29@2914 Loins, vad. pairs 29 
00 Rete Cs ie coe eee 28 2.00 Loins, 12/16 ..26%@27 
Tne PERRIS os os eres 1 Z i Lp re ‘ 
on A eese 7 «pene Hin 2 ces otme, 10/20 «aT PACIFIC COAST WHOLESALE PORK PRICES 
Cee Se in, oc... S63GD Lage Re Some erga aa! ay 
00 1S" mae ; 24a 24% — tei, 4 aaa hae Los Angeles San Francisco No. Portland 
on i Sost. Butts, - - af ) § 
an FAT BACKS <a * hats Buktes Sha 21 | Jan. 1¢ Jan. 10 Jan. 10 
00 . 3 Bored eee Ribs, 3/dn. ......-. 26% | FRESH PORK Careass: (Pucker Style) (Shipper Style) (Shipper Style) 
Fresh or Frozen rm an 20 Ribs, 3/5 ......+6. 19) | 80-120 Ibs., U.S. 1-3.. None quoted $23.00@25.00 None quoted 
TN sees ees : Ghee Ca 1856. <: Ribs, Sue 2.2... Ee 120-170 Ibs., U.S. 1-3. .$21.00@23.00 20.00@23.00 $21.00@22.50 
() eee ee OSU w~ccceccce ba 2 =. 
TM esse eee nea OTHER CELLAR CUTS FRESH PORK CUTS No. 1: 
 itetes 14/16 222211111 934 Fresh or Frozen Cured | = .OINS: 
00 i aR eae ic) ae .» 10% 7% ..... Square Jowls ..... und. | oO). SURO er ree 31.00@ 34.00 37.00@40.00 33.00@38.00 
ut FON oi cc PRS cy ate "10% «=... Jowl Butts, Loose...... 5! A 17 eR ig aN 31.00@34.00 37.00@ 39.00 34.00@38.00 
“i 10n eee: |. Serer 10% 64%4n .. Jowl Butts, Boxed .. unq. POM Sa cec as enes 31.00@34.00 36.00@38.00 34.00@38.00 
” PICNICS: (Smoked) (Smoked) (Smoked) 
uw) RD FUTURES PRICES CHGO. FRESH PORK AND | So RS sce cs veces 24.00@ 30.00 28.00@32.00 28,.00@32.00 
Ls . ed ae PORK PRODUCTS HAMS. skinned 
5 NOTE: Add ‘4c to all price quo peste 12-16 Ibs. ............ 41,00@49.00 17.00@50.00 13.00@49.00 
75, tations ending in 2 or 7. Jan. 10, 1956 16-18 Ibs. ...........- 42.00@47.00 45.00@47.00 42.00@48.00 
FRIDAY, JAN. 6, 1956 . (Le.1. hie - | BACON, “Dry” Cure No. 1 
Open High Low Close Hams, a. ei = 6- 8 Ibs. ............ 32,00@40.00 36.00@40.00 35.00@38.00 
7 jen. 1098 168] 1077 1 Oe ie a0 8-10 Ibs. .....----... 30,00@36.00 36.00@38.00 32.00@36.00 
Mar. 11.20 11.80) 11.1% Benes RISES, SRIINAG, EAS AS. + 20 > is : 28.00 34.00 32.00@36.00 30.00@34.00 
May 11.55 11.65 11.50 Picnics, 4/6 lbs., loose.. 2 | 
ee cates Maadell - a Bod LARD, Refined 
nm July 11.90 11.95 11.87 11.952 (Job Lot) ne | 1-lb. cartons 14.00@15.50 17.00@18.¢ 3.5 3 
plas sy 7 ayo ae ee Ie * 53COCt«*t . cartons ...... . 5.E 7.00@18.00 13.50@16.00 
8 Sep. 12.20 12.20 12.17 12.20 re Dae Bets ’ itd 21 50-Ib. cartons & cans.. 12.50@15.00 16.00@17.00 None quoted 
Sales: 6,400,000 Ibs. POLE aaa wer a IGNEGB I: xs cua taste se 12.00@ 14.50 14.00@ 16.00 12.00@15.00 
Open interest at close Thursday, Tenderloins, fresh, 10's.. 62 | 
Jan. 5: Jan. 189, Mar. = May Neck bones, bbls. ......5 @ 5% | 
367, July 59, and Sept. 15 lots PGS MN -dicandaanaswe 10 | 
367, July 59, and Sey ) Ears, 80's wan | N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
, 8.c. ec aaa ‘ | . 
Ss MONDAY, JAN. 9, 1956 } Jan. 10, 1956 Jan, 10, 1956 
é Jan. 10.82 10.90 10.77 10.900 CHGO. PORK SAUSAGE (Le. prices) WESTERN DRESSED 
o= oF = or 
om a ae vas eo MATERIALS—FRESH Western PORK CUTS Us. 13 LB: a 
2 Ma} " pe “00 11.95 wo Gaasageuitd fact rs fi Pork loins, 8/12 ....$30.00@35.00 veg. ons, rmd., Of Ewece ¢ ox 
{ hn, a = on, pe 9'95 eaioaa’> 3 Pos-spphc ia Pork loins, 12/16 .... 30.00@32.00 Reg. loins, trmd., 12/16.. 31@33 
Ne ee ea eae ii ‘ ; j Hams, Sknd., 10/14 .. 39.00@43.00 Reg. loins, trmd., 
a Sales: 5,400,000 Ibs, Pork trim., reg. 40% Boston butts. 4/8 . .00@31.00 16/20 _...............None qtd. 
1 Open interest at close Friday, bbls. Lotttttt esses eee 9 | Regular picnics, 4/8 .. “00@24.00 Butts, Boston, 4 Daciccwas 27@29 
Jan. 6: Jan, 196, Mar. 640, May Pork trim., guar, 50% | Spareribs, 3/down 29. 00@32.00 Spareribs, 3/down coees 29Q@33 
100. July 62 and Sept. 18 lots. 7 — bbls. Se ia 9% Pork trim., regular .. 28.00 Regular Picnics ....... None qtd, 
, > c tr . 80% san, Ara .t F ree of 
: “vipeaalieniodt ae ewy@ne | Pork trim., spec. 80%. 44.00 LOCALLY DRESSED 
TUESDAY, JAN. 10, 1956 Pork trim., 95% lean, City U.S. 1-3 Lb. 
Jan. 10.87 10.87 10.75 10.75a WIR ockediticpateraxveecan Gan | Box lots Pork loins, 8/32 .cciasccces SD 
Mar. 11.27 11.27 11.07 11.12a Pork head meat, trim.. 14 | Hams, sknd., 10/14..$41.00@44.00 Pork loins, 12/16 . 
) May 11.620 11.620 11.45 0 11.47 Pork check meat, trim., | Pork loins, 8/12 .... 82.00@35.00 sellies, 10/12 ... 
) July 11.90 11.90 11.82 11.82 bbls. ndiw dard en eaila a 18 } Pork loins, 12/14 . a 2.00@34.00 Snareriie, 3/dm. ...cccccess 
) Sep. 12.12 12.12 12.10 12.10b | Boston Butts, 4/8 .... 28.00@32.00 Sk. hams, 10/12 
Sales: 7,720,000 Ibs. PACKERS' WHOLESALE | Plenics, 4/8) .ccccecs 21.00@24.00 = Sk. hams, 12/14 
; | Spareribs, 3/down .... 29.50@34.00 Pienies, 4/8 
) Open — i Baga ane: LARD PRICES | Boston butts, 4/8 
Jan. 9: Js 200, Mar. 666, May = 7 , | 
124. July 69. and Sept. 22 lots. Refined lard, tierces, f.o.b 1 | N. Y. DRESSED HOGS ’ 
rae : ‘ : CHIREG. ce cce'ns ae ans @heerer. | 
) Refined lard, 50-lb. cartons, | (Le. prices) HOG-CORN RATIOS 
) WEDNESDAY, JAN. 11, 1956 £:0.D; CHICEEO oocccccces . 12.50 | (Heads on, leaf fat in) ee ; 
d Jan. 10.72 10.72 10.67. 10.67 Kettle rendered tierces, f.0.b. | 50 to 75 Ibs. ......$21.00@24.00 The hog-corn ratio for 
) Mar. 11.07 11.12 11.02” 11.02b pa Cee eer oe 13.25 | 75 to 100 Ibs. ...... 21.00@24.00 é F eh 
“10 Leaf kettle rendered tierces, | 100 to 125 Ibs. ...... 21.00@24.00 barrows and gilts at Chi- 
. f.o.b. Chi 13,75 12 150 It 21.00@24.00 
M: 11.45 11.47 11.40 11.401 -0.D, CNICAZO eee eeeeecese Lo.te 25 to 15 MB. ncee 21.00@24. - Bes > en . 
, july 1085 1085 1080 11802 Lard fiakes ..... picnic Enis 15.00 | cago for the week ended 
) Sep. 1215 12.15 12.07 12.0% ae ie | CHGO. WHOLESALE January 7, 1956 was 8.6, 
Sales: 5,760,000 Ibs. Standard shortening, | SMOKED MEATS the USDA reported This 
Open interest at close Tuesday, N. & S. (del.) ..ccccoccees 18.00 | F ; : : , 
) Jan. 10: Jan. 1%), Mar, 682, May — Hydro, shortening, N. & S... 19.25 | Jan, 10, 1956 ratio compared with the 8.8 
458, July 78, and Sept. 32 lots , 14/16 Nl P P 
| ' Hams, skinned, Po. ratio for the preceding week 
| WEEK'S LARD PRICES | wrapped ........6. es 13 or 
THURSDAY, JAN 12, 1956 P.S.or P.S.or Ref. in | Hams, ‘skinned, 14/16 bs... and 10.9 a year ago. These 
{ ) 7 ; sob Dry Dry 50-Ib. | ready-to-eat, wrapped ..... 45 : i 
oa + 02 i os 4 1 Oo Rend. Cash Rend tins | Hams, skinned, 16/18 Ibs. ratios were calculated on 
Ata ‘om = 27 “401 (Tierces) Loose (Open | WEEDON. ac cccancns Poa 2 aise PoNT ‘ ae 
| May 11 sf 11.45 11.37 11.40b repel SF har oeionaan HIRT ibe the basis of No. 3 vellow 
| Th 7b (Bd. Trade) Mkt.) Mkt.) ready-to-eat, wrapped wr 41 LAr ‘lling <« S$ 9 ( 
ren re 7 ey BE oe Dec, 6..10.82%n S8%K@9 11.25n sacon, fancy trimmed, brisket col n a lling at : I. 6 ), 
b . ee “ S = Jan. 7..10.82%n 8%@9n 5n off, 8/10 Ibs., wrapped .... 30 $1.286 and $1.551 per bu. 
Sales: 6,000,000 Ibs Jan. 8..10.90n 8.871% 11.25n Bacon, fancy sq. cut, seedless, : . 
Open interest at close Wednes- Jan. 10.10.75n  8&.75a 11.00n 12/14 lbs.. wrapped ....... 30 during the three periods, 
day, Jan. 11: Jan, 184, Mar. 698, Jan. 11.10.6744n 8.62%4a 10.75n 3acon, No. 1 sliced, 1-lb. open ‘Qe »ctiv | 7 
May 486, July 91, and Sept. 46 lots Jan. 12.10.65n 8.50n 10.75n faced layers : 10 re spe cuve V. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Jan, 11, 1956 
BLOOD 


Unground, per unit of ammonia 


(bulk) *4.50@4.624on 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 


Serra 6 woe *4.75n 
Med. test ... , ; ‘es sane ee 
High test ..... Ae a cosas &.00R 
Liquid stick, tank cars ‘ Wengen Tete 


PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat, bone scraps, bagged..$ 65.00@ 70.00 
50% meat, bone scraps, bulk ... 62.50@ 67.50 
55% meat scraps, bagged see 77.00 
60% digester tankage, bagged... 65.00@ 75.00 
60% digester tankage, bulk ... 62.50@ 70.00 
80% blood meal, bagged neath 110.00@117.50 
Steamed bone meal, bagged (spec 
DSRNA wieeanuNakies<csnee ness. 85.00 
60% steamed bone meal, bagged. 65.00@ 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia .......... 


woe. 3.490@4.00 
Hoof meal, per unit ammonia ... 


» 6.25@6.35 
DRY RENDERED TANKAGE 


Low test, per unit prot. -*1.00@1.05n 
Med. test, per unit prot. nw tbld tetas *1.00 


High test, per unit prot. ...... * 95 
GELATINE AND GLUE STOCKS 
Per ewt 
Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) ... 6.00@ 7.00 


Cattle jaws, scraps and knuckles, 
per ton ee ee eee . .55.00@57.00 
Pig skin scraps and trimmings -» 5.25@ 5.50n 


ANIMAL HAIR 
Winter coil dried, per ton ... 


-*125.00@135.00 
Summer coil dried, per ton ... 


- *60.00@ 65.00 


Cattle switches, per piece ..... 4@5% 

Winter processed, gray, Ib. ... 20 

Summer processed, gray, Ib. .... 13@14 
n-—nominal a-—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Jan. 11, 1956 








A spurt of activity came about late 
last week, and mostly on product for 
eastern destination. Bleachable fancy 
tallow sold at 8c, 8%c and 8c, c.a.f. 
New York. in private trading, choice 
white grease, all hog, was reported to 
have sold at 8%sc, same destination. 
On the open market, several tanks of 
same traded at 8%c, c.a.f. East. 

A few tanks of edible tallow 
changed hands at 8%@9c, Chicago 
basis. Special tallow and B-white 
grease sold at 7c, c.a.f. Chicago. 
Bleachable fancy tallow was bid at 
Tc, Chicago, and held at 7%sc. The 
trade indicated 6%@6%4c, Chicago, 
on yellow grease, quality considered. 
On the open market, several tanks of 
bleachable fancy tallow sold at 8%c, 
c.a.f. New Orleans, and c.a.f. East. 
Hard body material was bid at 8%sc, 
latter destination. Edible tallow sold 
at 8%4c, Chicago basis. Choice white 
grease, all hog, was bid at 8c, c.a.f. 
Fast, but held up to 8%c. The same 
situation prevailed on bleachable 


fancy tallow. Yellow grease was bid 
at 7%s8c, c.a.f. New York, regular pro- 
duction, with low acid material indi- 
cated at Yc higher. 

No great change was registered at 
the start of the new week. Buy- 
ing interest was still apparent locally, 
basis 7%c, Chicago, on bleachable 
fancy tallow. However, offerings were 
on the meager side and held higher. 
Special tallow and B-white grease 
were bid at 7c, Chicago, but without 
trade. All hog choice white grease 
sold steady at 8c, c.a.f. East. Bleach- 
able fancy tallow was bid at the same 
figure, same delivery point. It was re- 
ported that edible tallow again sold 
at 8%4c, Chicago, The trade talked 6% 
@6%4c, Chicago, on yellow grease, 
and 738@74c, c.a.f. New York. Edi- 
ble tallow for export was held higher. 

In fair to good trade on Tuesday, 
bleachable fancy tallow sold at 7c, 
c.a.f, Chicago. Buying interest nar- 
rowed later in the session. Edible 
tallow was available at 8%c, Chicago 
basis. A fair trade was reported on 
same for export at a premium over 
the domestic market. Choice white 
grease, all hog, sold at 8c, and bleach- 
able fancy tallow at 8@8%c, all c.a.f. 








whatever they may be. 


TO 


SLAUGHTER HOUSES 
Sell Your Inedible Material To Darling & Company For: 
¢ INCREASED PROFITS to you 
¢¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 











64 


' 
CHICAGO | | DETROIT i CLEVELAND | CINCINNATI | | BUFFALO | 
4201 So. Ashland P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Mlnois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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East. Prime tallow was bid at 7%4c, 
bleachable fancy tallow, hard body at 
8c, and yellow grease at 7c, all c.a.f. 
New Orleans. There was inquiry on 
yellow grease at 7%sc, c.a.f. New York. 
The trade indicated 6%4c, C hicago, on 
yellow grease and 7c, Chicago, for 
special tallow and B-white grease. 
Original fancy tallow sold early at 
8%sc, and later at 8'%c, c.a.f. East. 

Weakness continued at midweek, as 
some product changed hands at ‘ec 
lower levels. Bleachable fancy tallow 
sold at 7%c, special tallow at 6%4c, 
choice white grease, not all hog, at 
T¥ac, all c.a.f. Chicago. Yellow grease 
was reported to have sold at 6'2c, 
Chicago. Bleachable fancy tallow sold 
early at 8c, and later at 7%c, and 
choice white grease, all hog, at 7%sc 
all c.a.f. East. Edible tallow was held 
at 8%sc, Chicago. 

TALLOWS: Wednesday's quota 
tions: edible tallow, 8c; original 
fancy tallow, 74c; bleachable fancy 
tallow, 7%4c; prime tallow, 7c; special 
tallow, 634c; No. 1 tallow, 6c; and 
No. 2 tallow, 5%4c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
TlM4ac; B-white grease, 6%4c; vellow 
grease, 642c; house grease 6@bMc; 
and brown grease, 5%4c. Choice white 
grease, all hog, was quoted at 7%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Jan. 11, 1956 
Dried blood was quoted Wednes- 
day at $4.75@$5.00 nominal per unit 
of ammonia. Low test wet rendered 
tankage was listed at $4.25@$4.50 
per unit of ammonia and dry rend- 
ered tankage was priced at $1.05 per 
protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 6, 1956 


Prev. 

Open High Low Close Close 
Jan. . 13.70b 3 ‘ 13.85b 
Mar. . 13.93b * 5 14.10b 
May .... 14.10b 14.18b 
July .... 14.18b ‘ ‘ 14.27b 
Sept. .... 14.08b rarae ers 14.18 
Oct ooce SOD 14.065 
Dec. . 13.86b 13.93b 





Sales: 261 lots. 


MONDAY, JAN. 9, 1956 








Jan. .... 13.90b 14.00 14.00 14.08b 13.85b 
Mar. 14.20b 14.26 14.138 14.27 14.10b 
May 14.28 14.39 14.25 14.37b 14.18b 
July 14.35b 14.49 14.338 14.47 14.27 
Sept. .... 14.23b 14.31 14.19 14.31 14.13 
Oct. .... I6-22ZD Pon 14.25b 14.06 
Dec...sccs 19988 14.03 14.00 14.12b 18.92b 
Sales: 348 lots. 
TUESDAY, JAN. 10, 1956 
Jan. .... 14.10b ay 14.00b 14.08 
MS?, ..+. 14.200 -20 14.20 14.27 
May .... 14.39b 380 14.30 14.371 
July ks es Al 14.41 14.47 
Sept. .... 14.40 27) «14.27b 14.31 
i) Se .22 14.22 14.25) 
Dee. .... 14.15b 16 14.10b 14.12b 
Sales: 410 lots. 
WEDNESDAY, JAN. 11, 1956 

a ee eee rere 14.05b 14.00b 
Mar. .... 14.20b 14.27 14.23 14.25b 14.20 
May .... 14.28b 14.38 14.30 14.35 14.20 
July .... 14.43 14.48 14.40 14.46 14.41 
Sept. .... 14.383 14.386 14.25 14.30b 14.27) 
Oct. .... 14.22 14.27 14.20 14.22b 14.22 

14.19 14.15 14.15 14.10b 


eC... «oss 2412 
Sales: 315 lots. 
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HIDES AND SKINS 





After a very slow start, with bids off 
tec, the market turned active at mid- 
week—Heavy native steers, butt- 
branded steers, heavy native cows, 
light native cows, and branded cows 
sold 4c lower—Other selections were 
available at lower levels, but did not 
trade. 


CHICAGO 
PACKER HIDES: A moderate 


trade developed late last week, as 
River native steers sold 12c, and 
Northern’s brought 12%c. Ex-light na- 
tive steers moved at 19c, butt-branded 
steers sold at 11l%c, heavy native 
cows at 12c and 12%4c, and branded 
cows at Ile, 

Monday morning bids were set ‘2c 
below previous selling levels. Later, 
as buyers noted reductions in the 
futures market, many bids were taken 
off the market in an attempt to draw 
lower offerings. Tuesday, the same 
pattern developed, as hide futures 
again sold lower. However, a few 
trades were completed. A car of Colo- 
rado steers sold 4c lower at 10%%c, 
Denver branded cows sold steady at 
10%c, and native bulls sold about 
steady at 10%c. 

At midweek, offerings began to 
show at lower levels and a heavy 
trade developed. Heavy native steers 
sold off the River at 11%4c, and were 
available in Chicago at 12c. Butt- 
branded steers sold at 1lc, and Colo- 
rados brought 10c. Trading in cow 
hides included heavy native cows at 
11%4c, light native cows at 14%c and 
1542, and branded cows at 10%c 

SMALL PACKER AND COUN- 
TRY HIDES: Early this week, a weak 
undertone prevailed because of the 
slow movement in the big packer 





VEGETABLE OILS 


Wednesday, Jan, 11, 1956 


Crude cottonseed oil, earlots, f.o.b. 





WMEIEE, wa cc nhdin, cole anieecacaee 11%b@l12a 
ROURMCHBS 5 saccades eeadanea ses'e 11% @12n 
RON Na ca fa eu ated aia Moat ea be 6 11% pd 
Corn oil in tanks, f.o.b. mille .... 12%n 
Peannt. olf, £:6:0: WHR sc ccc cease 174n 
Soybean oil, f.o.b. mills 11%4pd 
Coconut oil, f.0.b. Pacific Coast ... 10% pd 
Cottonseed foots 
Midwest and West Coast ....... 1% 
BOG. oo, crewciam pon acee en maelsin’eee 1% 
Wednesday, Jan. 11, 1956 
White domestic vegetable ..........ccccecee 26 
Pe a RRO Op rere te 28 
DOSER CRONEGE, BANERS. Gc ooo coctcccaccctsedene 24 
Water churned pastry ....sccccccccecs oe 
Wednesday, Jan, 11, 1956 
Prime oleo stearine (slack barrels) ....... 954 


WERtra C160 COE CGKUMIR) oicccccsasccsccnncs 13% 


n--nominal, a—asked. pd—paid. 


market. Bids were off a full lc on 
mixed butcher selections. 

At midweek, bids were dropped 
1%c on some selections, but no offer- 
ings were indicated. 

CALFSKINS AND KIPSKINS: 
Northern native kips 15/25 sold at 
33c late last week. This week the 
market was quiet. Bids were a shade 
lower, but sellers held for steady 
prices. 

SHEEPSKINS: This market was 
also quiet. The only reported sales 
were fall clips at 3.25 and No. 1 
shearlings at 2.75, steady with last 
week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Cor. Week 
Jan. 11, 1956 1955 






Hvy. Nat. steers .11%@12 10% @11n 
Lt. Nat. steers ...... 15%n 12%@13n 
Hvy. Tex. steers ... lin 
> OO > eo ea 15n 13n 
3utt brnd. steers .... 11 9 
Cok. steere 2.0... =a 10 8% 
Branded cows ......... 10% 9 @M&% 
FRVS. eae, COWS 2.6.5 11% 10 @10% 
Bt. Nat, e0WS. ..0s 0 14% @15% 12 @12% 
IRM, WOE acces .cxn neces 10% n 2 
Branded bulls ......... 9%n Tin 
Calfskins, 

Nor., 10/15 ........52 @52% 82% 

10 dow n aacaala ‘ Sin 387% 
Kips, Nor., nat., 15/25. 33 23% 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ..11 @11% 9 @ 9%n 
SE Ts. ov acussecuaus 18 @13% 10% @l11n 
SMALL PACKER SKINS 
Calfskins, all wts. ... 43n 23 @24n 
Kips, all wts. .......238 @25n 17 @18n 
SHEEPSKINS 

Packer shearlings, 
OG. GR. bakeaeeu aceon 10@2.75 2.00@2 a9 
Dey PORE icsesucs ose 2544n 244 


Hforsehides, Untrim... 8.00@8.o0n 8.00@8. non 


N.Y. HIDE FUTURES 


FRIDAY, JAN. 6, 1956 



















Open High Low Close 

Jan 12 “Oh hae aah Zot 
Apr. 12.65 2.60 
July sete dene 95a 
O«r 30a 
Jan, nda 
i b Toa 

Sales: 12 lots 

MONDAY, JAN. 9, 1956 

Jan . 12.05b 12.12 12.08 12.10 
Apr 50 12.60 12.40 12.40 
July 12.85 12.69 12.60 
Oct 13.15 13.00 13.00 
Jan 13.25 13.25 ls... 20 
Apr. ‘ a ‘ 13.35n 

Sales: nl po al 

seen JAN, 10, 1956 

Jan 12.10 12.00 12.00b- 02a 
Apr 2.32 12.25 12.25b- 28a 
ply 12.70 12.57 12.57 
Oct 13.00 12.88 12.88 
Jan ° 13.05b 10: 
Apr. 13.25n 

Sales 

WEDNESDAY, JAN. 11, 1956 

Jan, - 11.90b 12.00 RE; 90 11.85b-12. 
Apr 2.21b 2.25 12. 12.15b- 
July 1 12.48b- 
Oct ‘ b 12. 12.75b 85a 
Jan. ... 13.05b 12. 12.90b-13.00a 
Apr. ... 13.25b 13.05b- 20a 


Sales: 48 lots. 


THURSDAY, JAN. 12, 1956 


Jan. 11.75 11.78 11.73 11.80b- 87a 

Ape. ..« 32.30 12.13 12.05 12.12 

July 12.44 12.50 12.43 12.48- 43 

Oct. 12.73-75 12.77 12.73 12.77 

Jan, 12.85b Pee SEE 12.90b- 97a 

Apr. ... 12.95b 13.10 18.10 13.00b- 15a 
Sales: 35 lots 
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LIVESTOCK MARKETS ...Weekly Review 





Armour Reveals Results Of 
Santa Gertrudis Yield Test 


Armour & Company has revealed 
that a load of Santa Gertrudis cattle, 
the first ever entered in the inter- 
national Livestock Exposition, dressed 
62.3 per cent. Of the 15 head, seven 
graded U. S. Choice and eight graded 
U. S. Good. Carrying a minimum of 
suet and yielding light in plates and 
loins, the cattle were especially heavy 
in meaty arm chucks and rounds. 

The cattle were fed by Hugh Mor- 
ris, Ainsworth Ia. He purchased them 
at seven months of age and fed 19 
head with a load of Shorthorns for 
the show. After 330 days in the feed- 
lot, they showed an average gain of 
2.1 Ibs. per day. 

At the Chicago show, the 15 steers 
were sold at auction to Armour for 
22c per Ib. and weighed an average 
of 1,284 Ibs. 

Cutting tests were conducted on the 
15 Santa Gertrudis and 15 Shorthorn 
cattle also fed by Morris. The latter 
were show cattle grading Prime and 
Choice and dressed out at 64.5 per 
cent. 

Following are the comparative per- 
centage yields: 


5 15 

Shorthorn Gertrudis 
Serres 5 ais nrea a 8.70 
BOE ie a Siatae-clevs:s tye cisae.e - 18.37 17.78 
RN Se ciara Sets 6. -0's 1p 280d ae pas 9.44 9.08 
Chucks (arm) arapeleseess 27.12 28.18 
OS a er .. 19.98 22.09 
rere - 5.04 5.14 
SS ee 6.24 5.14 
oe. 1.58 1.21 
Kidney Knobs Sad aaa 2.03 2 06 
Hanging Tenders bis : 34 37 
Cutting test loss. 25 25 

100.00 100.00 


22,000,000 Mexican Cattle 


Mexico’s cattle population as_ of 
this January 1 was around 22,000,000 
head valued at 40,000,000 pesos ($3,- 
200,000), President Adolfo Ruiz Cor- 
tines has estimated. 





| KINDS OF LIVESTOCK KILLED 








+The classification of livestock 
slaughtered under federal inspection 
during November, 1955 compared 
with October, 1955 and November, 
1954 is shown below: 





Nov. Oct. Nov. 
1955 1955 1954 
Per- Per- Per- 
cent cent cent 
Cattle 
Steers Ks 47.2 42.7 
Heifers ..... 13.1 12.6 
Cows. re 87.5 42.5 
Bulls & Stags me 2.2 2.2 
Total WOW es 100.0 100.0 
Canners & Cutters?,.. 25.6 22.2 26.5 
Hogs: 
Co SC err Te 6.4 6.5 5.8 
Barrows «& gilts ..... 93.4 93.2 94.0 
Stags & boars ....... ri 4 a 3 ae 
IEE cance geiee ah ta 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 93.8 93.0 93.3 
Seer 100.0 100.0 100.0 


Sheep 


+Based on reports from packers. ?Totals based 
on rounded numbers. “Included in cattle classi 
fication. 


Swift Chicago Hog Buy Large 


Although Swift & Company did not 
slaughter any hogs at its Chicago in- 
stallations in 1955, the firm was, how- 
ever, a telling force in the local mar- 
ket. Last year Swift bought a total of 
105,644 quality hogs on the Chicago 
market for shipment to its eastern 
plants, the company reported. This 
was a new high in many years and was 
almost double the 55,790 hogs the 
firm bought in 1954, which was a 
high of recent years. 


LIVESTOCK CARLOADINGS 


A total of 6,950 railroad cars was 
loaded with livestock in the week 
ended December 24, the Association 
of American Railroads, has reported. 
This was an increase of 1,025 cars 
over loadings the corresponding week 
of 1954 and 2,004 cars more than the 
same period two years earlier. 








BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
4ACKSON, MISS. 
JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 





No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 





SERVICE 


KENNETT-MURRAY 


L'VEstock BuYINS 


Mexican Cattlemen Would 
Ship 375,000 Cattle to U. S. 


The Mexican National Cattlemen's 
Confederation has asked the Mexican 
government, through the ministry of 
agriculture and the cattle industry, for 
permission to export 375,000 head of 
Mexican cattle to the U. S. in 1956, 
Ramon Cosio Gonzalez, Confederation 
president, announced. 

Gonzalez said all these exports 
would be from the Northern Mexican 
states. The desired 1956 cattle export 
volume would be about the same as 
that for 1955 and is expected to yield 
the same $16,000,000, he said. Gon- 
zalez revealed that Mexican meat 
packing houses intend to increase 
their sales of canned meat to Europe 
next vear. 

Ina report, however, to the minis- 
try of national economy, which works 
with the agriculture and cattle indus- 
try ministry in deciding upon just how 
many head of cattle can be exported, 
other cattlemen’s organizations said 
they are not very enthusiastic about 
selling stateside this year because of 
low prices Americans are paying for 
Mexican beeves, and higher produc- 
tion and shipping costs in across-the- 
border trade. 


HOG WEIGHTS AND COSTS 

Average costs and weights of bar- 
rows and gilts at eight markets during 
December, 1955, with comparisons: 


AV. COSTS 
PER CWT. 


AVERAGE 
WTS. (LBS.) 


Dec. Dec. Dec. Dec. 
1955 1954 1955 1954 
CRICRBO sien cscs $10.73 $17.30 234 243 
Kansas City ...... 10.72 17.48 228 234 
ig 1) re Seg 10.46 17.05 228 240 
St. Louis Nat'l 
Stock Yards .... 11.28 17.95 226 229 
St. Joseph .......« 10,72 17.42 224 232 
ne 3 SIR Pa raeere 10.24 17.20 223 229 
Sioux City .. ¢se Soe 61.81 228 
Indianapolis ...... 11.29 17.91 231 
Gen, Averages .... 10.72 17.38 228 




















OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 




























| CHICAGO 


Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


Barrel Lots 


OFFAL 


ST. PAUL 
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ONER 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, January 7, 1956, 
as reported to The National Pro- 
yisioner: 


CHICAGO 
15,317 
and 


hogs; Shippers, 


\ Armour, 
Others, 28,951 


93,945 hogs; 
hogs 
Tot: ils: 22,833 cattle, 1,126 calves, 
68.243 hogs, and 4,170 sheep. 


KANSAS CITY 












Cattle Calves Hogs Sheep 
Armour 3 692 2,046 
Swift .. 2,951 70S 2,775 
Wilson 1,517 eek ° 
Buichers 7,051 30 
Others .. 1,283 
Totals .16,085 1,480 11,033 4,821 
OMAHA 
Cattle and 
Calves Ilogs 
Armour ... 7,699 13,4 a5 
Cudahy ¢ 12,239 
Swift : 13,147 
Wilson : 11,116 
Am, Stores, 769 
Cornhusker, 1,456 
O'Neill 600 
Nel seef. 4S 
.: e ae 66 
Gr Omaha = 750 


Hoffman 








Rothschild, 1,261 
Roth coe »2t4 
Kingan ... 1,080 iss 
Others .... 1,695 15,121 
Totals . 29,831 64,678 8,661 
E. ST. LOUIS 
Cattle C alve s Hogs Sheep 
Armour 3,1 3S STOO) 8,084 
Swift 8,407 1,365 1: 2'974 2,817 
Hunter 1,099 7,657 
Heil . - 2,676 
Krey 4,039 
Laclede " 
Luer 
Totals. 7,647 2,203 36,076 6,751 
ST. JOSEPH 
Cattle Calves Hogs St 
Swift 3,041 } 
Armour 4,024 
Others .. 4,188 
Totals*11,23¢ 799 29,180 8,238 
Do not include 60 cattle, 251 
calves, 14,163 hogs and 2,970 sheep 
direct to packers. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour 4,410 4 16,666 2,694 
S.C. Dr. 

Beef 3,014 eae wane 
Swift 3,621 11,677 2,592 
Butchers 620 a8 ees a 
Others .. 9,517 $5 31,092 1,008 

Totals.21,182 19 59,435 6,289 

WICHITA 


Cattle Calves Hogs Sheep 


Cudahy 1,706 504 2,202 
Kansas 1,184 ° 

Dunn 160 * 
Dold a 165 497 
Suntlower 67 Ets 
Pioneer ae 

Excel ... 1,044 

Armour . 138 

Swift ; wera was 
Others . 1,229 220 

Totals. 5,643 504 2,919 1,934 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 1,455 104 632 TSA 
Wilson 1,811 89 545 1,038 
Others .. 4,740 369 856 ey 


Totals* 8,006 562 2,033 1,818 

*Do not include 2,081 cattle, 129 
calves, 16,861 hogs and 1,873 sheep 
direct to packers. 


LOS ANGELES 








Cattle Calves Hogs Sheep 
Armour. 215 aes soe ree 
Cudahy saa Arr 
wire .. 22 
Wilson 
Ideal 5 7 
Atlas ... 676 
Acme . 657 

Grt.West. 605 sare 
United 562 383 
Comm’! . 547 Ae 
Quality . 384 
en 327 - 

Lu es anes wait 9 
Others . 3,105 280 359 

Totals. 8,557 302 905 


JANUARY 14, 1956 








DENVER 
Cattle “ee s Hogs Sheep 
Armour . : 18 0 4,898 
Swift SO 4,803 3,576 
Cudahy 46 4,654 110 
Wilson 0 0 3,698 
Others 97 2,817 680 
Totals. 9,896 241 12,274 12,962 


FORT WORTH 














Cattle — Hogs Sheep 
Armour 32: 201 1,388 2,528 
Swift. 5 471 4, 182 
Bl. Bon't. 476 27 20 “a 
City ..:.. 30 2 t2 
Rose nthal 113 
Totals. 3,635 2,451 1,951 6,710 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall eats oes ive 326 
SehVeht'r 118 3e et nee 
Others .. 3,564 930 16,007 398 
Totals. 3,682 963 16,007 724 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour SO 5,318 26,445 3,913 
Bartusch 1, 
Rifkin ear 
Superior. 1,868 21 ied Pa 
Swift 6,485 5,648 38,628 3,016 
Others 2.116 3,012 21,156 4,163 
Totals.18,425 13,999 86,229 11,092 


TOTAL PACKER PURCHASES 











Week end. Prev. Year 
7 Ago 
Cattle 15s 151, BAT 
Hogs 374,091 53 OAT 
Sheep 79,622 79,940 
OMAHA 
Week ended Dee, 31, 1955 
Cattle and 
ee Hogs Sheep 
Armour 3800 12,601 
Cudahy 
Cas ieee 
Wilson .... 3 7 
Others 8,549 
Totals ...28,148 57,521 7,238 


CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 11 - 
Prices at the ten concen- 
tration vards and 11 pack- 
ing plants in Iowa and 
Minnesota were as follows: 


Hogs, U.S. No. 1-3: 
120-180 Ibs. ..... .$7.85@10.25 
180-240) Ibs. coeee 09.85@11.15 
240-300) Ibs. 8.70@10.90 
300-400 Ibs. 7T.45@ 9.85 
Sows 
ZTIO-BGO WS. 6 kcccaccc 8.75@ 9.65 
100-550 Ibs. ...... T.25@ 8.65 


Corn Belt hog receipts 
were reported as follows by 
the USDA: 





This Last Last 

week week year 

est. actual actual 
Jan. 5... 86,000 90,000 87,000 
Jan. 6... 80,000 38,000 
Jan. 1... % 32,000 38,000 
Jan. 9... 12,000 85,000 
Jan. 10... 121,500 58,000 
Jan. 11... 85,000 96,000 79,500 


LIVESTOCK PRICES 
AT BALTIMORE 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Jan. 11, were as follows: 
CATTLE: 








Steers, gd. & ch... ..$18.00@21.85 
Steers, util. & com'l. 15.00@16.50 
PRMURORG «ow kicio-d.c.cc 0s ® None qtd. 
Cows, util. & com'l. 12.50@14.00 
Cows, can. & cut.... 10.00@12.25 
Bulls, com’l . None qtd. 


VEALERS: 
Choice & prime. 
Good & choice 


. 31,00@33.00 
26.00@30.25 





Util. & com’l.. 13.00@18.00 
— 

U. . .$12.75@13.00 

U. . 12.25@12.50 

U / 11.50@12. 38 

Sows, 400/500....... 8.50@ 9.50 
LAMBS: 


Good & prime ...... $19.00@21.00 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during ra week 


ended December 31, 1955 was reported by dhe U. 


. De- 


partment of Agriculture as follows: 


Sheep & 


Cattle Calves Hogs Lambs 
toston, New York City Area? -10,500 »382 52,418 44,243 
Baltimore, Philadelphia ........... 6,823 O76 24,341 1,987 
Cincinnati, Cleveland, Detroit, 

WOE. Sa; cure. c ares aaa erars sey He 14,629 88 967 13,852 

UR FN ORL 6 k:5 5 pine ho ere mae 20,800 49, 724 8,191 
St. Paul-Wis. Areas? ....... 26,715 : 
St. Louis Area® 12,03: 
BM GNUEEN hos ike veces cent calncuwe 9,784 
QUADS BFOE 6 wiscccscccces 30,389 
ONS STO og ews caer 14,706 
lowa-So. Minnesotat ..... 26,291 
Louisville, Evansville, Nas hville, 

PO vx vs dasicascees caves 5,878 
Georgia-Alabama Areas 4,130 
St. Joseph, Wichita, Okl: thoma C ity 16,554 
Ft. Worth, Dallas, San Antonio . ( 

Denver, Ogden, Salt Lake City. 


Los Angeles, 
Portland, 


San 
Seattle, 


Francisco 
Spokane 


GRAND TOPALS © ook. 5 cick: 
Same week, year earlier 
Week end, Jan. 7. 1956 


1Includes Brooklyn, 
St. Paul, Newport, 
3Includes St. 
Mo. ‘Includes Cedar Rapids, 
shalltown, Ottumwa, 
Minn. ‘Includes 
Atlanta, 
Angeles, 


Newark 
Minn., 


and 
and 


Storm Lake, 
Birmingham, 
Columbus, Moultrie, 
Vernon, 


Areas®. : 





Jersey 
Madison, 
Louis National Stockyards, E. 
Des Moines, 
Waterloo, 
Dothan, 
Thomasville, 
San Francisco, San Jose, 






1,128 
948,988 
1.287.090 





City. *Includes 
Milwaukee, 
St. Louis, 
Fort Dodge, 
Iowa, and Albert Lea, Austin, 
Montgomery, Ala., and Albany 
Tifton, Ga. Includes Los 
Vallejo, Calif. 


St. 
Green 


Til., 


So. 
Wis. 
Louis, 
Mason City, Mar- 


Paul, 
Bay, 
and St. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average cwt., 


steers, 


price 
calves, 


per 


with a year 


follows. 





pi 
hogs and lambs at 
Canada during the week ended December 






iid for specific grades 
1] 


of 
leading markets in 
31, compared 


earlier, was reported to the National Provi- 
sioner by the Canadian Department of 


Agriculture as 





GOOD YEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to — and Grade B? Good 
YARDS 1000 lbs hoice Dresse ad Handy weights 

1955 1954 195: 5 1954 1955 1 1955 1954 
‘Toronto $19.00 $20.00 > $20.50 $21.39 
Montreal . 20.25 17.30 20.50 
Winniper 17.35 18.50 17.50 17.38 
Calgary — 18.71 16.09 17.44 
Edmonton 16.25 18.25 17.00 18.00 
Lethbridge 15.00 19.40 i 16.25 17.50 
Pr. Albert IS.55 19.70 .00 14.65 
Moose Jaw 17.75 18.50 3.E 18.060 < os 
Saskatoon 18.00 18.50 19.060 18.00 : 16.10 16.70 
Regina 18.25 19.50 18.20 18.00 23.00 14.90 
Vancouver 7 19.00 

Dominion Government premiums not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockyards located in 
Tifton, 


Alban 


Georgia, Dothan, 


Florida during the week ended Jan. 6: 


Week ended Jan, 6 .. 
Week previous five days 
Corresponding week last 


year 


y, Moultrie, Thomasville, and 

Alabama and_ Jacksonville, 
Cattle Calves Hogs 

3040 1,392 21,447 

1,644 519 10,015 

3,583 1,306 16,214 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Jan. 11, were reported 
as follows: 
CATTLE: 











Steers, prime ..$18.50@ 22.7: 
Steers, choice 17.00@ 21.75 
Steers, good ........ 15.50@ 19.00 
Steers, com’! ..... 13.00@16.25 
Heifers, prime ..... 20.50@21 
Heifers, gd. & ch.... 15.00@2¢ 
Cows, util. & com'l. 9.50@12.50 
Cows, can. & cut... 8.00@ 9.50 
Bulls, com’l & gd... 11.00@14.00 
Bulls, cut. & util.... 13.50@15.00 
HOGS: 
ae 180/200... .$10.50@11.00 
] 200/220.... 10.50@11.25 






1-3, 
S. 1-3, 
U.S. 1-3, 220/240.... 10.50@11. 

1-3, 


ws. 240/270... 9.75@10.75 

Sows, 270/360 Ibs... 9.00@ 9.50 
LAMBS: 

Gd. & pr., wooled. .$17.00@19.00 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Jan. 11, were reported 
as shown in the table be- 
low: 


CATTLE: 
Steers, prime d None qtd. 
Steers, gd. & ch... 19.00@ 20.00 
Steers, com'l & gd... 17.25@17.75 
Heifers, gd. & ch... 17.50 only 
Cows, util. & com'l. 11.25@14.00 
Cows, can. & cut... 9.00@11.00 
Bulls, util. & com’l. 15.00@17.50 
CALVES: 
Good vealers .......$20.00 only 
UtGh:. B BeeG sc ccccee 16.00@18.00 
Cull & utility....... 11.00@15.00 
HOGS: 
U.S. 1-3, 180/235... .$12.00@13.25 
U.S. 1-3, 305 Ibs..... 10.00 only 
Sows, 370/420 ...... 8.00@ 8.50 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
January 10, were reported by the Agricultura] Marketing 
Service, Livestock Division, as follows: 

St. L.N.S. Yds. Chicago 

HOGS (Including Bulk of Sales): 
BARROWS & GILTS 

U.S. No. 1-3: 

120-140 Ibs.. None qtd. None qtd 


140-160 Ibs. .$10.50-11.25 None qtd 
160-180 ibs... 11.00-12.00 $10.50-12 


Kansas City Omaha St. Paul 


None qtd. 
None qtd 
$10.00-11.5 


None qtd None qtd 
None qtd None qtd, 
5-11.00 $10.75-12.00 















180-200 Ibs... 11.75-12.00 11.50-15 11.00 17 50 11.00-12.00 
200-220 = Ibs.. 11.50-12.25 11.25-1: 11.00-11.75 060 11. 00 12.00 
220-240 Ibs... 11.00-12.00) 11.00-12 10.75-11.50 DO 

Ibs.. 10.50-11.50 10.50-11. 9.75-11.00 10. 00- 11.00 





Ibs..  9.75-10.50 10,00-10. 9.25-10.50 5-10.25 9-10.50 
: Ibs... 9.50-10.25 9.75-10.25 9.00-10.00 None qtd, None qtd. 
330, 360 lbs None qtd None qtd. None qtd. None qtd. None qtd. 
Medium: 
160-220 Ibs 





None qtd None qtd None qtd 7.75-10.75 10.25-10.75 


SOWS 
Choice: 


270-300 Ibs... 25 only 9.75 only 






- 9.00 





300-330 Ibs... .25 only } 

330-360) Ibs... 9.00- 9.25 9.25- 9.75 
360-400) Ibs... 8.75- 9.00 9.00- 9.50 
100-450 Ibs... 8.75 only 8.75- 9.25 
450-550 Ibs... 8.00- 8.75 8.25- 9.00 8.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime 

T00- 900 Ibs. 22. - 24.00) None gtd 21.00-23.00 None qtd. None qtd. 
900-1100 Ibs... ‘ 6 


23.00 
2.50 
1.00 





»” 
23 

23.00-24.00  21.00-23.00  22.00-23.00 

22,50-23.00 2 21. 50-23.00 


1100-1300 Ibs.. 2 t 
19.25-22.00 19.00-21.50 20.00-22.00 


1300-1500 Ibs. 
Choice: 

700- 900° Ibs 

900-1100 Ibs.. 
1100-1300 Ibs. 
1300-1500 lbs.. 
Good 

700- 900 Ibs.. 
900-1100 Lbs. 
1100-1300 Ibs... 
Commercial, 








20. 00-2 


None qtd. 

20.00-21.50 
7 E 20.00-21.50 
16.! 50 20. 50 18.50-20.50 





None qtd. 1 
17.00-18.00 15.00-18.00 15.50-18.00 15.50-16.50 
15 


5.50-18.50 15.50-18.00 15.50-16.50 





16.00-17.50 15,00-17.25  15.00-17.50 15.00-16.00 


all wts. .. 14.00-16.75 13.00-18.50 13.00-15.50 13.00-14.50 12.50-14.00 
Utility, 
all wts. .. 12.00-14.00 12.00-13.00 11.00-13.00 11.00-13,00  11.00-12.00 


HEIFERS: 
Prime: 
600- 800 Ibs... 21.50-23.00) None qtd. 17.50-20.75 None qtd. 21.00-22.00 
800-1000 Ibs... 21,00-22.50 21.00-22.00 17 20.75 None qtd, 21.00-21.50 
Choice 

600- SOO Ibs... : 
800-1000 Ibs.. 17. 


Good: 








00 21.00-22.00 18.50-20.50 18.50-20.35 18.00-19.00 
00) 21.00-22.00 18.00-20.50  18.50-20.35 18.00-19.00 








500- 700 Ibs.. 15.50-18.25 15,50-18.50 15.00-17.50 16.50-18.25 15.00-17.50 
700- 900 Ibs.. 15.50-18.25 15.50-18.50 15,00-17.50 16.50-18.25  15.00-16.50 
Commercial, " E 
all wts, . 12.00-13.00 12.00-14.50 12.00-14.00 12.50-14.00  12.50-14.00 
Utility, = 9 
all wts. .. 11.00-12.00) 10.50-12.00) 10.50-12.00) 11,00-12.50 11.00 12.00 
COWS: 
Commercial, ‘ 
all wts. .. 12.00-13.00 10.25-12.50 12,00-13.00 11.00-12.00 11.00 12.00 
Utility, 
all wts 11,00-12.00 8.50-10.00 10.75-12.00 10.00-11.00  10.00-11.00 
Can. & cut., 7 x 
all wts 8$.50-10.50 8.00-10.75 9.00-10.50 8.75-10.00 8.00- 9.50 


BULLS (Yrls. Excl.) All Weights: 








Co Gee 11.00-11.50 11.50-14.50 None qtd. 13.00-14.25  13.50-14.00 
Commercial . 14.50-15.50 15.50-16.00 14,00-14.75  14.50-15. 00 14.00-14.50 
Utility 13.50-14.50 14.25-15.50 12.00-14.00 13.00-14.50 14.50-15.50 
Cutter 12,00-13.50 None gtd.  10,50-12.00) 11,00-12.50  13,00-14.50 


VEALERS, All Weights: 
Ch. & pr.... 29.00-33.00 27.00-29.00  22.00-24.00  19.00-22,00 24.00-26.00 
Com’l & gd.. 16.00-23.00 24.00-27.00 16.00-22.00 15.00-19.00 14.00-22.00 

CALVES (500 Lbs. Down) 

Ch. & pr.... 17.00-20.00 17.00-21.00  18.00-20.00 Li 
Com’l & gd.. 13.00-17.00 12.00-17.00 13.00-18.00 1 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down) : 
Ch. & pr.... 18.50-19.00  18.25-19.00 17.00-17.75 17.50-18.00 - 5-1! 

‘ 


Gd. & ch 17.00-18.50 17.25-18.50 16.00-17.00 16.75 17.50 


-17.00 16.00-18.00 
15.00 12.00-16.00 





LAMBS (105 Lbs. Down) (Shorn) 
Ch. & pr.. 18.00-18.50 17.50-18.50 17.00-17.25 17.00-17.50 17.50-18.00 


Gd. & ch 17.00-18.00 16.50-17.50 15.50-17.00 16.00-17.00 16.00-17.50 

EWES aye 
Gd, & ch.. 4.00- 5.00 5.50- 6.00 4.50- 5.50 $.50- 5.00 4.50- 5.50 
Cc Cull ae.) util. 3.00- 4.00 1.50- 5.50 3.50- 4.50 3.00- 4.50 3.00- 4.50 





For the Finest Sweet and Dill 


DICED PICKLES 


Call — or Write 


Flamm Pickle and Packing Co. 
Since 1919 — At 
RIVER ROAD - EAU CLAIRE, MICHIGAN 
L. D. Phone 2811 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Jan- 
uary 7, 1956, compared: 

CATTLE 

Week 

Ended Prey. 
Jan. 7 Week 
22,833 20,328 








Chicagoy +s mee 

Kan. € ityd « Ut 

Omaha* .. 28,864 

E. St. Louist 9,850 

St. Joseph¢ . 8,978 

Sioux Cityft . 11,871 

Ww ic hits u*t .. 5,660 a 559 


Jer. Cityt. 11, 
Okla. City*} 10, 
Cincinnati§ . 4, 
Denvert .... 10,7 


10,500 
7 3 








St Pault » Ss 
Milwaukeet . 4, 

Tetals oso 
Chieagot . 4 3,665 
Kan. Cityt.. 12'102 615 






Omaha*t 
E. St. Louist 2¢ 
St. Josepht. 3s 
Sioux City. 3: 
Wichita*{t .. 
New York & 
Jer, City?. 53,35. 
Okla. City *t 
Cincinnatis 


68 029 
33,434 
33,416 
30,188 
10,981 








Denvert .... 11,806 ,889 
St. Paulf... 65,078 68,756 
Milwaukee{ . 7,170 
Totals {20,546 400,399 370,205 
SHEEP 
Chicagof ... 4,170 10,056 
Kan, City{.. 4,821 : 





Omaha 10 
E. St. Louist 6,751 
St. Josepht . 11,108 
Sioux Cityt. 3,725 
Wichita*t . 1,880 
New York & 


Jer, City+. 45,045 50,610 








Okla. City*t. 3,691 2,813 
Cincinnatis . SO4 2 
Denvert ... 11,266 13,638 7,848 
St. Pauit . 928 6,009 8,128 
Milwaukeet . 1,828 1,350 

Totals ...102,683 113,812 120,772 


*Cattle and calves, 

*Federally inspected slaughter, 
including directs. 

{Stockyards sales for local slaugh 
ter. 

§Stockyards receipts for local 
slaughter, including directs, 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
December 31: 
Week Same 
Ended Week 
Dee, 31 Year 
15 sefore 
CATTLE 
Western Canada.. 10,509 11,883 
Eastern Canada... 13,160 13,176 
Totals .. 23,669 25,059 
“HOGS 
Western Canada... 37,075 35 463 
Eastern Canada... 48,427 36,276 
Totals wiie-o BOOS. 71,739 
All-hog carcasses 
graded ...... 108,767 103,767 
SHEEP 
Western Canada, 2.011 1,757 
Eastern Canada... 2,931 2,999 
EMOTE <5 ciate schon 4,942 1,756 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Jan. 7: 

Cattle Calves Hogs* Sheep 

Salable. 13 ae oe . 
Total Cinel, 

directs. .2,647 1,126 5,720 4,476 
Prey. week 

Salable.. 140 38 
Total (inel, 

directs. .4,580 1,545 22.564 20,916 


*Including hogs at 31st St. 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chi. 
cago Union Stockyards for current 
und comparative periods: 

RECEIPTS 
Cattle ¢ Jalves Hogs Sheep 
84 





Jan, 5... 4,235 477 3,849 
gan. .@ .. 2.087 414 482 
Jan. 7 oe 88 300 
Jan. 9 5 589 2 4,177 
Dec. 10. | 7000 300 2 2,600 


Dee. 11. "18,000 500 21 ‘000 5,400 
*Week so 


far ...50,371 1,389 63,443 12,177 
Prev. 
wk. S67 42,052 7,562 





3 
Yr. ago.45,788 1,614 54,545 16,639 
2 years 
ago ...46,509 1,587 43,405 16,061 
*Including 173 cattle, 140 calves, 
13,628 hogs and 1,917 sheep direct 
to packers. 





SHIPMENTS 

Jan. 5 .. 3,338 6 7,154 2,034 
Jan. 6 38 4,691 367 
Jan. ‘7... Bia fo 2 
Jan. 9.. 7,689 40 7,128 1,417 
Jan. 10. 3,000 ..» 6,000 500 
Jan. 11. 8,000 ..» 5,000 3,000 
Week so 

far ..18,681 40 18,128 3,917 


51 10,698 
84 11,937 


“10 
nor 
BD 

-—) 





ago ..18,554 267 8,088 6.204 
JANUARY RECEIPTS 








1955 
Cattle - 438 
Calves 546 
Ilogs 1317116 
Sheep 31,050 
JANUARY SHIPMENTS 
1956 

OF) 4 | arses 38,114 

BEOMI es Sicctncue 42,073 

BUGGED) <4 .scs xe 10,054 rr 449 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Jan. 11: 


Week Week 

ended ended 

Jan. 11 Jan, 4 

Packers’ purch.... 53,233 43,405 
Shippers’ pureh.... 34,017 26,595 
Totals. ova: . 87,250 70,000 


CALIFORNIA STATE 
INSPECTED KILL 

State inspected slaughter 
of livestock in California 
during Nov., as re ported to 
The ‘Notional Provisioner: 
Cattle 
Calves 


Sheep 
Hogs 


Meat and _ lard produc- 
tion for November: 


; Lbs. 

SAMMI Rat ai gs518 a now ean 4.284.603 
Pork and beef ..... Sone 7,7 42,153 
Lard and substitutes 551,791 


Total . 578.547 





As of November 30, California 
had 105 meat inspectors. Plants 
under state inspection totaled 344, 
and plants under state approved 
municipal inspection totaled 93. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Jan. 7 with comparisons: 
Cattle Hogs Sheep 
Week to 
date 206 000 


Previous 
week 214,000 


560,000 125,000 


568,000 129,000 


Same wk 

1955 271,000 536,000 160,000 
1956 to 

di ate 206,000 560,000 125,000 
19 





date 271,000 =536,000 160,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacifie Coast 
nuirkets, week ended Jan. 6: 

Cattle Calves Hogs Sheep 

Los Ang. N 8,550 575 200 

N. P’tland.. 3,100 1,915 1,475 

San. Fran.. 900 350 750 
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F 


TOCK 


the Chi. 
r current 


gs Sheep 
27 «3,849 
92 482 
127 300 
43 4,177 
00 2,600 
00 5,400 
43 12,177 
52 7,562 
45 16,659 
05 16,061 
1O calves, 
ep direct 
54 2,084 
91 367 
02 226 
28 1,417 
00 500 
00 3,000 
28 3,917 





HASES 
ased at 
Jan. 11: 
Week 
ended 
Jan, 4 





70,000 


ATE 
LL 
ughter 
ifornia 
‘ted to 
sioner: 


No. 





roduc- 


Lbs. 

284,603 
742,153 
551,791 








2,978,547 





alifornia 

Plants 
led 344, 
ipproved 
| 93. 


arkets 
‘riday, 
risons: 
Sheep 
125,000 
129,000 
160,000 
125,000 
160,000 
TOCK 
ie Coast 
bt 
rs Sheep 
5 200 


15 1,475 
00 «750 
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CLASSIFIED ADVERTISING 


MISCELLANEOUS 
ATTENTION! HOG FEEDERS 


FOR SALE: Fire damaged feed concentrate, high | 








PLANT FOR SALE 
WHOLESALE MEAT BUSINESS 


New, small modern plant, adequate freezer and 
cooler space. Ideal for wholesale meats or branch 








bargain prices. | house. Plant in operation and doing good profita- 

protein, 100 bee avelietis at re P | ble business. Located in one of the fastest grow- 

Contact: Mr. Bill Ossman, lvanhoe 4-4477 at | ing towns in southern Georgia, Reason for selling: 

ing, Michigan or in Detroit contact other interest. FS-482, THE NATIONAL PRO- 

ome ° VISIONER, 15 W. Huron St., Chicago 10, Il. 
The E. L. Kuester & Co. 

Phone Dunkirk 2-6110 PLANT FOR SALE: Large packing house and 

: : meat processing plant complete in every detail. 

Feed is located at Farm Bureau Service Warehouse Exceptionally well equipped, doing large volume 

in Lansing, Michigan. business in southern California. Well established 

and well managed. This is excellent volume op- 





Located in beautiful Ventura 


agents. 
VALE REALTY CO. 
1045 North Palm Anaheim, California 


eration, 
Exclusive 


County. 
WANT A PARTNER? 

invest in your business and 

of responsibility. Twenty 

Beef & Pork. Maybe you 

entirely after a while. 
W-2, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 


To 
share 
rience 
sell out 


assume a large 
five years expe- 
would like to 





EQUIPMENT FOR SALE 





FOR SALE: Bone Crushers, 
mills and Crackling Cake Breakers. 
chine Co., Phoenixville, Va. 


Cookers, Hammer- 
Ottinger Ma- 





FOR RENT: New, up-to-date beef slaughter house 
with boning room and coolers, complete and mod- 





ern equipment, concrete and tile throughout. 

B.A.I, inspection. Inquiries invited. Address Box MEAT SAMPLING KNIVES 
FR-3, THE NATIONAL PROVISIONER 18 East FOR ADVERTISING AND GIFT USE 
41st St., New York 17, N.Y 


Folding pocket style. Stainless steel blade. 5%” 
long over-all. Simulated ivory handle engraved 
with your advertising—$1.75 each. 


WRITE FOR CATALOG 
LOUIS M. GERSON CO. 





CAN USE ADDITIONAL LINE 


Now calling on sausage makers and packers in 
the Chicago area selling casings. W-468, THE NA- 





TIONAL PROVISIONER, 15 W. Huron St., Chi- 

eago 10, Il 58 Deering Road Mattapan 26, Mass. 
A GOOD INVESTMENT BACON SLICER: One heavy duty bacon. slicer, 

Will pay 50% plus % of net for first 10 years qodel No. 3, complete with stand and conveyor 

of operation for finances to construct and operate In good condition, The E. Kahn's Sons Co., 

a small government inspected plant to buy, kill. | Baward E. Cordes purchasing department, Cin 

chill and ship beef and hide on veal. 25 years’ | ¢innati, Ohio. 

experience in complete beef operating responsibil- | 


ities from yards to consignee snl -—— smc 


independent packers, Plant 


with both major 
superintendent = at 








present. Know equipment requirements and main | platen bogging vagy bet Bagg rt 
tenance. Could invest $10,000 own cupital. Good Set Oe Rute fas Teal pes Oo a Fadiann 
and complete references, W-17, % ih NATIONAL shes “em og ID ggg P= as 
PROVISIONER, 15 W. Huron St... Chicago 10, | "S-14, THE NATIONAL PROVISIONER, 1s W 
Il | Huron St., Chicago 10, 

FINANCING OFFERED 
We have several cities in the Omaha, Nebraska > ANDERSON EXPELLERS 4 
gren who will finance construction of slaughter All Models. Rebuilt, guaranteed. 
ing and industrial plants for operators. W-12. F 
THE NATIONAL PROVISIONER, 15° W. Huron We Lease Bxpellers 
St.. Chieago 10, PITTOCK & ASSOCIATES, Glen Riddle, Penna. 

PLANT FOR SALE YOUR PACKAGED MEATS 

- NEED CODE DATING 

NO MORE WINTERS! FLORIDA (Sarasota | we offer a Complete Line of Code Daters and 
County) acreage, home and small meat packing | Name Markers—Automatic for Conveyor Lines and 
plant. 120 acres with ™% mile on main road. | Wrapping Machines—also Power-Driven Coders for 


Unfurnished 8 bedroom farm home. Price: $58,500., | Racon 
plus meat inventory. Down payment of $23,000. | 
will buy everything. 
Johnston & Johnston, 
Sarasota, 


Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 
KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Ill. 


1282 North Palm Ave., 
Florida 








FOR SALE or LEASE 


COOKERS (2): These are Scott solvent extractors 














BARLIANT'S 


,, WEEKLY SPECIALS! 


- 


We list below some of our current 
~ 
1 offerings for sale of machinery aad 
i ‘ equipment available for prompt 


shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Issued Regularly 


- 





Sausage & Bacon 














8950--CARRIER AIR COND. SMOKEHOUSE: 
with 20-42” stick hanging cages, 3 dou- 
ble doors, 4 trucks each section, new Carrier 
meat diffuser & sawdust generator, used 
only a few mos. On foundation ........ 2750.00 
8561—FROZEN MEAT LAYOUT: used only a 
few weeks experimentally, includes Lebo 
Frozen Meat Press & U. S. Slicer #5, 
which handles frozen meat & flakes it to 
; 1/64t , oa Sie ie ol Wace iat Details on request 
8130--FROZEN MEAT SLICER: Keebler 
F296A, 25 HP. with 1 ton Whiting 
hoist aiid. th Widnes Oth ace inaias akin 785.00 
8383—SILENT CU hele Boss H90A, 40 HP. 
mtr. & UNION indie cccacascs reduced to 1950.00 
7T243—SILENT CUTTER: | Buffalo #38-B, 15 
Hi’. mtr., extra Knives, recond., excel 
cond se Jes Stee aewenedeeee 950.00 
S411--GRINDE R: Buffalo #66B, 15 HP. . 675.00 
8o29--GRINDER: Enterprise #56, ser. #7582, 
V-belt drive, with 3 HP. mtr. ......... 175.00 
$406-—GRINDER Enterprise $56, ser. #10447 
V-belt drive, with 5 HP. mtr, eeaene ae 375.00 
8557 MIX 7K: Buffalo #1, 2 HP. mtr. .. 450.00 
8556 ER: Boss 200% cap., air piping 
- & valves P 650.00 
Sit SAUSAGE DISPENSER: Boss #479, size 
#2, handles %# to 5# at a time.. Bids requestec 
8o70-—-TY-LINKER: Automatic #114, ser. $944, — 
checked over, good condition, with many 
i DOW: DENSE ons cactadebeveees aces ! 875.00 
8537 FAMCO LINKER: 6” links 950.00 
8285—SLICER: U. S. #150-G, carriage extended 
to handle 27” product, Neoprene belt con 
WORD) <a ciddiowti tek atvin betaine wa onde ae eens 700.00 
202-—-SLICER: U. S. #150D, ser. #164D998, 
_ on. stand, Neoprene conveyor ........ 625.00 
8287 —-CRY-O-VAC PACKAGE MACHINE: mdl 
: cW-A ara with standard head. 700.00 
SOO8-- BAKE OVE (2) Advance, 192 loaf 
cap Pi ory y excel. cond......ea, 1500.00 
Si31—-SAUSAGE COOKER Globe, _ stainless 
steel, lined, 479” x 6°10” x 8°10” high, 
: SUOUISO WANE ioc sccenesie camels 750.00 
8578-—-SKINNER: Townsend #35 .......... 800.00 
81—-HAM MOLD PRESS: Globe Hoy model 
f FAP, ser. #137, air operated, recond 575.00 
TI8S——-FAT CUBER Boss #464, Style 3. 450.00 
S419--FASTIE: Hercules, md} #519H Pneu 
matic, dies for both 100H & 200H clips 350.00 
8431—STICK W ASHER: Boss #94, roller chain 
in drive, 1 HI Vekeds nwee dace een aiee 375.00 
8172--DIP TANKS: (2) gas fired, 2314" ‘wide ; 
x 45” long x 62” high, excel. cond. stand 
P ard model $175.00, stainless steel ..... 325.00 
So8>-HAM MOLDS: Globe Hoy #116, #114. 
F118, $112, #109, #108, stainless steel 
; with covers, like new .................€8 12.50 
8516 -HAM MOLDS: (450) Ham’ Boiler Corp - 
Adelmann, stainless Steel, TS ; 
106 #2-0 12H. 12” x 64%” 9.75 
344- #0 2-G, “ioe, 12” oe 
Raangune 9.75 
84200 HI 4-7 MOLDS *Adelmann Oval type 
less steel. with covers 
#2BA, 12%, 11%” x 8%" x 5%”... ca 9.00 
R #3B, 14%. 12” x 8%” x 5”..... ea 10.00 
T4I83--LOAF MOLDS: (250) Globe Hoy #5-S 
Speed Loaf ainless steel, 54% cap., 11” 
x ”“ x 3%”, with covers ea 1.95 
Rendering & Lard 
8150 HYDRAULIC PRESS: Anco 150 ton 
: pump, used 6 mos., overhauled, like new. .$2875.00 
8538—BLOOD DRYER: 1200# ecap., complete, 20 
HP. mtr. used few mos., like new . 1450.00 
84 ROTARY CRUSHER: Dupps #14-B, with 
25 HP. mtr., dr. & magnetic switch, new 
NOUN Wb bt cctattdeudeerawaroe a 2650.00 
8445—HOG: Diamond ‘#45 ‘ 1650.00 
| 7560—HASHER Jeffery Mfg. Co. “(similar to 
| Ross #702), 7% HP. mtr. x 150.00 
| 8120--FILTER PRESS: Shriver 25—24” alum 
plates, bottom corner feed, top open de 
livery. 160% pressure .......... ats 900.00 
8179--LARD ROLL: Anco 3 x 6. model #210 
with motor 575.00 
7961—LARD MEASURING FILLER Anco Har 
rington, 2 valve 125.00 
841923--KETTLES: Groen, large quantity, New 
never-used, in original crates, steam jack 
eted, stainless clad with covers & valves: 
80 gal. cap wee ..ea, 275.00 
10 gal. cap ea. 175.00 


in 

LOUISVILLE, KENTUCKY never used, 6 x 16. Will make wonderful cookers 
Manufacturing plant of the Morton Packing: Co and can be used for converting later ~ solvent. 
manufacturers. of frozen food products. Morton | Complete with 40 H.P. motor at $15,000 each, | 
operated this plant until recently when they | F.0.B. St. Louis, Missouri, Other unused solvent | 
moved their operation to Iowa and Virginia and, ‘ é : = atta "3489 “7a 
except for a few pieces of specialized equipment. extraction equipme nt available. FS 462, THE NA 
this plant is intact. There are thirty thousand | TIONAL PROVISIONER, 15 W. Huron St., Chi- 
square feet of manufacturing area on the first | eago 10, IL. 
floor with four thousand square feet of office 
space on the second. Centrally located in Louis 
ville for rapid trucking service, this plant is also | 
served by the Louisville and Nashville Railrone HOG e CATTLE e SHEEP 


A complete descriptive brochure will be furnished 
upon request, 


Harry K. Moore Co. 
Starks pone 


SALE or LEASE: 
taurant supply, 
x 50’ 
crete 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 


Louisville, Ky 

Meat plant suitable for res- 

processing and retail trade, 380’ 

concrete cooler, track rails, 30,000 lb. con- 

freezer. Fully equipped. Strategic location. 
GIANT MEAT SUPPLY 

12625 West Dixie Highway North Miami, Fla. 





FOR SALE Small beef and pork packing plant 
Ba in W. Heron Br, Chicago 10, ai) | 407 SO. DEARBORN ST., CHICAGO §, ILL. 


JANUARY 14, 1956 


Broker ® Counsellor ® Exporter © Importer | 





All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1631 S. Michigan Ave. 
Chicago 16, Ill. 

WaAbash 2-5550 
¢ New, Used & Rebuilt Equipment 

¢ Liquidators and Appraisers 


BARLIANT & CO. 


71 











CARLOAD LOT PRODUCERS OF CARCASS BEEF 
BEEF CUTS, BONELESS BEEF, BEEF OFFAL 


The uniform quality of our products and 
the reliability of our service are the impor- 
tant reasons for our steady growth. We 
are young in age, progressive in ideas, old 
in experience. 


OUR ORGANIZATION IS ANXIOUS TO SERVE 
Lloyd Needham, vice present 
James Kuecker, carcass & BEEF OFFAL SALES 
Jerry Kozney, carcass saves 


Harris Johnson, seer curs — BONELESS BEEF 





1911 WARRINGTON RD., SIOUX CITY, IOWA 
U. S$. Government Inspected Establishment #857 


PHONE 8-3524 


SIOUX CITY DRESSED BEEF, Inc. 











JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year's subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[_] Check is enclosed 


[_] Please mail me your invoice 





Name Please Print 





Street Address 





City 





Company 





Title or Position 
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@ ADVERTISERS 
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x 
Surat 


in this issue of THE NATIONAL PROVISIONER 





Advanced Engineering Corporation 
Allbright-Nell Co., The 

American Spice Trade Association 
Anderson, V. D., Company 
Aromix Corporation 

Atmos Corporation 


Barliant and Company 
Basic Food Materials, Inc. 
Best & Donovan 


Cannon, Fl. Ps ei. PAG. ooo sas. c-eersvedts nee eee 4 
Cincinnati Butchers’ Supply Co., The 

City Products Corporation 

Crane Company 

Cudahy Packing Company, The 


Daniels Manufacturing Company 
Darling & Company 


Pairbanis, Morse @ Co: 2.2.6 060000000 Fourth Cover 
Far-Zuperior Pickwick Company 44 
Firat Spice Mixing Co., Uric... ......00 5 6c 0<csecam asee 17 
Flamm ‘Pickle & Packing Co: .......3<..006..ceseee 68 


Gaylord Container Corporation 

Globe Company, The 

Golden Dipt. Div., Meletio Seafood Company 
Griffith Laboratories, Inc., Th 


Heekin Can Co. 

Heller, B., & Co. 

Hollenbach, Chas., 

PIOWALC PIBBNCO ING. 56s sceces ck vibes oe chee 27 
Howe Ice Machine Company 

Hudson-Sharp Machine Company 

Huron “ting Cos 5.6 ss on ccc cca cere dees nee 11 


Kennett-Murray Livestock Buying Service 

Koch Supplies 

Kold-Hold Division, Tranter Manufacturing, inc... 8 
KVP Company 


LeFiell Company 
Levi, Berth., & Co., Inc. 


Marathon Corporation 
BOLO CO. I oa iceincises 5 siecss ee ee 6, 7 
Meyercord Company, The 


New York Central System 


Polak and Schwarz Incorporated 
Rath*Packitig# Gor .25 0550s cae hectecai eee 57 


Sts Fol ee Oe os eed sa acne See 13 
Sioux City Dressed Beef, Inc. ..................6: 72 
Smith’s, John E., Sons Company Second Cover 
SDOCO. UHC 8.5555 oe bis toa ace) bee oe 61 
Steelcote Manufacturing Co. ............ First Cover 
Sundstrand Hydraulic Division 33 
Superior Packing CG... 666k os cosendecccecedaeeen 66 


Townsend Engineering Company 
Union Stéel Products Co. ... ..05..c0..80shceeuneee 18 
Visking Corporation 


West & Diez 
Western Waxed Paper Division, 
Crown Zellerbach Corporation 
Waleon @ Go. ERG: ok 66s osssneeaceeeee 14 


While every precaution is taken to insure acouracy, we cannot 
guarantee against the possibility of a ehange or omission in 
this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook, 


THE NATIONAL PROVISIONER 
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